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= dairy has long provided the human family with 
many of its most valuable foods . . . just how valuable has 
been the subject of much speculation and conjecture until 
very recently. There was even a time when the personal 
stature and the world standing of nations was postulated 
on the per capita consumption of milk and other dairy foods. 
In the last few years all this speculation has given way to 
the laboratory scientist who confirms what went before, 
by telling us that milk is the nearly perfect food and that it 
and its products are really indispensable to full health and 
vigor. While milk contains all the vitamins as well as all 
the minerals for life and growth (some in small quantities), 
its chief value lies in Vitamin A, available calcium and 
phosphorus. To these, in recent years, has been added 
Vitamin D, usually by irradiation, so that the whole growth 
factor is in this one product. 

Cream and butter are, of course, higher in fat and the 
vitamins carried by fat and lower in water and milk protein. 
They too, are indispensable in the human larder as every 
great national emergency proves. Children deprived of them, 
as well as of milk, for any length of time show the serious 
physical results all their adult life. 

Cheese has been, for the most part the favorite of grown- 
ups and well it might be. Its 
piquant flavor as well as the wide 
and interesting variety of those 
produced has always been intrigu- 
ing to the gourmet as well as to 
the tiller of the soil. Indeed so 
valuable has it always been consid- 
ered that many countries have their 
own well-guarded special formulas 
for making it. 

For the homemaker bent on using 
dairy foods as frequently and in as 
great quantity as possible, the only 
problem has been to secure an in- 
teresting variety in the day to day 
menu. This book is designed to 
allow her to plan for some dairy 
food in every course served, and 
every day if she chooses. 
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PIE CANAPE 


1 round loaf rye bread 
1 cut clove garlic 

Ye cup softened butter 
Y4 cup mayonnaise 
1¥2 ounces caviar 
Minced parsley 

Sieved egg yolk 

6 ounces cream cheese 
Yo cup anchovy paste 
24 cup Shrimp Spread 
1 cup Salmon Spread 


Cut a slice horizontally (Y% inch 
thick) from the widest part of a 
round rye loaf. Trim off crust. 
Rub a bowl with a cut clove of 
garlic and mix butter and mayon- 
naise in it. Spread bread gener- 
ously with the mixture. Mark the 
round slice in concentric circles 
using cutters and bowls of various 
sizes. Fill center ring with caviar, 
marking center point with chopped 
parsley or sieved egg yolk. Fil! 
next ring with cream cheese 
(tinted if desired) pressed through 
a pastry tube. Fill the next rings 
with anchovy paste, then shrimp 
paste and the largest ring with 
salmon paste separated by cream 
cheese. Cut in wedges like pie, 
with a sharp knife, but do not 
separate. Serve cold within a few 
hours. Serves 12 to 16 depending 
on the size of the loaf. 

Cheese spreads, minced ham with 
mayonnaise, minced stuffed olives 


and sieved yolks may be used for 


the various sections instead of 
fish pastes. 

Garnish with pickled onions, 
stuffed olives, radish roses or 
vegetable curls. Sliced stuffed 
olives, small pickles or piccalilli 
may be used for one of the sec- 
tions. 


HOT SWISS CHEESE CANAPES 
Cover toast rounds with a thin 
slice of onion, then with mayon- 
naise and a circle of Swiss cheese 
Melt cheese under broiler. 


APPETIZERS 


SHRIMP SPREAD 


Ya cup ground cleaned shrimp 

Yg teaspoon salt 

Dash cayenne 

1 tablespoon cream 

2 tablespoons mayonnaise 

Mix ingredients as listed and use 
as spread for canapés. Makes 
about 73 cup. 


SALMON SPREAD 


1 cup minced cooked salmon 

4 tablespoons mayonnaise 

1 teaspoon lemon juice 

Y4 teaspoon salt 

1 teaspoon minced chives 

Mix ingredients in the order list- 
ed and use as spread for canapés 
or sandwiches. Makes 1% cups. 


CHEESE CANAPES 
Mix grated American cheese, 
paprika, and onion juice. Spread 
on toast rounds. Place under 
broiler to melt cheese. Sprinkle 
with chopped Brazil nuts. 


Or sprinkle with minced bacon 
and broil until bacon is crisp. 


TOASTED CHEESE ROLLED 
CANAPES—Spread thin slices of 
bread with butter then with 
snappy cheese spread. Roll and 
toast under broiler until browned. 


CHEESE BALLS 


1 cup grated cheese 

1 teaspoon flour 

Y4 teaspoon salt 

Dash pepper 

1 egg white, stiffly beaten 


Mix cheese, flour, salt and pep- 
per; fold in beaten egg white. 
Form into small balls and fry in 
hot deep fat (375°F.) until 
brown. Makes 12 balls. 


STUFFED ENDIVE 


2 cups cottage cheese 

2 tablespoons minced chives 
French endive 

Stuffed olives 

French dressing 

Combine cottage cheese and 
chives. Fill crisp stalks of endive 
with cottage cheese. Arrange 
them petal fashion on a round 
chop plate and fill the center 
with stuffed olives. Serve with 
French dressing. Serves 4. 
Instead of cottage cheese use % 
pound Roquefort cheese with 9 
ounces cream cheese. 


The pie canapé is simpler to 
do than a tray of small ones 
and quite as effective 





BURNING BUSH 


Y4 pound chipped beef 
3 ounces cream cheese 
1 grapefruit or large red apple 


Dry beef and crumble. Divide 
cheese into 12 pieces and roll 
each piece into a ball. Roll each 
ball in chipped beef until en- 
tirely coated. Place a toothpick 
through each ball and stick them 
into a grapefruit or a large apple. 
Makes | dozen balls. 


DRIED BEEF ROLLS 


Spread (¥% inch thick) slices of 
dried beef with a mixture of 
cream cheese. Roll and chill. 


From left to right: olives 

with Cheddar, dried beef 

rolls, chips for cheese 

spread, filled celery and 

pecans with pineapple 
cheese 
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CHEESE PUFFS 


3%4 cup Cream Sauee 

2 cups grated cheese 

Few grains cayenne 

3 egg whites, stiffly beaten 
Sifted bread crumbs 


Heat cream sauce, add cheese, 
season with cayenne and fold in 
egg whites. Shape into puffs, 
make a slight depression in cen- 
ter, dip into bread crumbs and 
fry in hot deep fat (380°F.) un- 
til brown. Place a cube of jelly 
or olive in depression. For 6. 


FILLED CELERY 


3 ounces cream cheese 

1Y>2 ounces Roquefort cheese 
1 tablespoon cream 

Celery stalks 


Cream first 3 ingredients together 
and fill crisp celery. 


APPETIZERS 


Burning bush melts in the 
mouth of your chilliest 


guest 


PECAN AND CHEESE 
HORS D’OEUVRES 


Vo cup pineapple cheese spread 

16 pecan halves 

Make cheese balls of the spread 
and press a pecan half on 2 sides. 
Chill. Makes 8. 


OLIVE CHEESE 
BACON HORS 
D’OEUVRES 


Large stuffed olives 

Cheddar cheese spread 

Bacon slices 

Cut large stuffed olives into 
halves and put together with 
Cheddar cheese spread. Wrap in 
bacon; broil until crisp. Or omit 
the bacon and chill. Serve cold 
on picks, 


CHEESE HORS 
D°’OEUVRES 


Make small balls of cheese 
spread and press several length- 
wise sections of ripe olives into 
the edge of the balls. Chill be- 
fore serving on picks. 

Flavor cheese with minced onion, 
chives, Worcestershire sauce, 
cayenne or Tabasco sauce. 





BUTTERMILK 
PORRIDGE 


Yo cup barley, 3 cups water 
1Y2 quarts buttermilk 
Yo teaspoon salt 


Boil barley slowly in water for 
about 2 hours. Add buttermilk, 
stirring until it boils, cook a few 
minutes, then add salt. Serve 
with sirup or sugar. Serves 5. 


BUTTERMILK SOUP 


1 tablespoon flour 

1 quart buttermilk 

Vo cup seedless raisins 

1 piece stick cinnamon 

Ye teaspoon salt 

Vo cup sugar 

V4 cup heavy cream, whipped 


Moisten flour with | tablespoon 
of buttermilk and heat remain- 
ing buttermilk to boiling. Add 
flour and stir well: add raisins, 
cinnamon and salt. Cook until 
raisins are puffed. When ready 
to serve, add sugar and whipped 
cream. Serves 4. 


Omit whipped cream. Beat sugar 
with 2 egg yolks and add to soup 
just before serving. 


CHEESE SOUP 


4 cups milk 

1 tablespoon minced onion - 

3 tablespoons butter 

3 tablespoons flour 

Y4 teaspoon salt 

3 tablespoons grated aged cheese 
2 teaspoons chopped parsley 


Scald milk and onion together 
Melt butter, blend in flour and 
salt, add milk gradually, stirring 
constantly, and cook 5 minutes 
Pour into bouillon cups, add 
cheese and parsley and serve im- 
mediately. Serves 4. 


On cold nights a steaming 
oyster stew is heart-warming 


SOUPS 


CHEESE AND ONION 
SOUP 


2 onions, diced 
3 tablespoons butter 
1 tablespoon flour 
3 cups milk, Ya teaspoon salt 
Vg teaspoon pepper 
Yo pound aged Cheddar 

cheese, diced 
Brown onions in butter. Blend in 
flour. Add milk, salt and pepper; 
heat to scalding and add cheese. 
Cook until cheese is melted, stir- 
ring constantly. Serve with toast 
cubes. Serves 4. 





OYSTER STEW 


1 quart oysters 
1 quart rich milk 
2 tablespoons butter 
1 tablespoon minced parsley 
Dash onion salt or 
1 teaspoon onion juice 
Vg teaspoon salt, Dash pepper 


Strain oyster liquor into sauce- 
pan; heat but do not boil. Heat 
milk in double boiler; stir in hot 
oyster liquor. Add butter and 
seasonings and oysters. When 


oysters puff and are crinkled at 
edge, serve at once. Serves 6 


CREAM OF CELERY 
SOUP 


2 cups diced celery stalks 
and leaves 

1 onion, grated 

1Y2 cups boiling water . 

3 tablespoons butter 

4 tablespoons flour 

3 cups milk 

1% teaspoons salt 

Vg teaspoon peppe~ 


Cook celery and onion in water 
10 minutes. Melt butter; blend 
in flour; add milk and cook, stir- 
ring constantly, until thick. Com- 
bine with cooked celery and 
liquid. Season with salt and pep- 
per Serves 6. 


CREAM OF CORN 
SOUP 


2’ cups creamed corn 
(No. 2 can) 

1 slice onion 

5 cups milk 


.3 tablespoons butter 


3 tablespoons flour 

1 teaspoon salt 

Yg teaspoon white pepper 

Heat corn, onion and 2 cups milk 
to scalding in top of double boiler. 
Melt butter, blend in flour and 
add remaining milk gradually, stir- 
ring constantly. Heat to boiling 
and cook 3 minutes. Force corn 
through a sieve, add’ to white 
sauce and season. Top with 
whipped cream or popped pop- 
corn. Serves 8. 


CREAM OF FRESH 
MUSHROOM SOUP 


Yo pound fresh mushrooms 
6 tablespoons butter 

4 tablespoons flour 

6 cups milk 

Salt and pepper 


Wash mushrooms, brushing light- 
ly if necessary, but do not peel. 
Chop rather fine. Brown slightly 


in melted butter. Blend in flour 
and stir in milk gradually. Cook 
in top of double boiler 20 minutes, 
stirring frequently. Season and 
serve with crisp crackers. For 8 
Omit milk and use 5 cups chicken 
or veal stock and | cup cream 


CREAM OF ONION 
AND POTATO SOUP 


4 medium potatoes, cubed 

4 onions, sliced 

2 tablespoons butter 

2 tablespoons flour 

1 teaspoon salt 

Vg teaspoon pepper 

3 cups scalded milk 

1 cup potato water 

1 tablespoon chopped parsley 


Boil potatoes and onions together 
in water to cover until tender 
Drain, saving the water and 
rub vegetables through coarse 
strainer. Melt butter; blend in 
flour, salt and pepper; add milk 
and potato water gradually, stir- 
ring constantly. Add potato purée, 
blend and cook 3 minutes. Beat 
with rotary beater. Sprinkle pars- 
ley over top. Serves 6. 


CREAM OF SPINACH 
SOUP 


34 cup cooked spinach 

2 cups milk 

l bay leaf 

2 sprigs parsley 

1 teaspoon minced onion 

3 tablespoons butter 

3 tablespoons flour 

Yg teaspoon paprika 

1 teaspoon salt 

Y4 cup cream 

Chop spinach fine or rub through 
a sieve. Combine milk, bay leaf, 
parsley and onion; heat to boiling, 
then strain. Melt butter; blend 
in flour, paprika and salt; add milk 
gradually, heat to boiling and sim- 
mer 5 minutes, stirring constant- 
ly. Add spinach and cream; re- 
heat to boiling. Serves 6. 


SOUPS 


CREAM OF TOMATO 
SOUP 


4 cups cooked tomatoes 
2 slices onion 

4 tablespoons butter 

4 tablespoons flour 

1/2 teaspoons salt 

Yg teaspoon pepper 

4 cups milk 


Boil tomatoes and onion together 
5 minutes, rub through a sieve 
fine enough to remove seeds and 
heat to boiling again. Melt butter 
and blend in flour, salt and pep- 
per. Add milk gradually, stirring 
constantly; heat to boiling and 
cook 3 minutes. Just before serv- 
ing, add hot tomato slowly to hot 
white sauce, stirring constantly. 
Serve at once with crisp crackers 
or Melba toast. Serves 8. 


TOMATO CHEESE SOUP—Add 
1 cup grated aged American 
cheese just before serving. 


TOMATO CELERY—Use only 3 . 
cups tomatoes and add | cup 
diced celery, cooked in a small 
amount of water until tender, 
then puréed with tomatoes. 


SOUR CREAM 
POTATO SOUP 


2 cups grated uncooked potato 
3 cups boiling water 

1 teaspoon salt 

1 onion, sliced 

Yo teaspoon pepper 

l cup sour cream 

Minced parsley 


Cook potatoes in water with salt, 
onion and pepper 15 minutes. 
Stir in cream, reheat and serve hot 
with minced parsley sprinkled 
over the top Serves 6: 


Be lavish with milk and but- 
ter, frugal with thickening 
and adventurous with sea- 
soning to produce perfect , 

cream soups => 


\ 
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CHEESE AND RICE 
BALLS 
Ye pound aged American cheese 
4 tablespoon horse-radish 
4 tablespoon prepared mustard 
4 cups drained cooked rice 
1 egg, well beaten 
Y% teaspoon salt 
1 tablespoon melted butter 


Grate cheese, add horse-radish 
and mustard and mix thoroughly. 
Form into balls about 34 inch 
in diameter. Combine rice, egg, 
salt and butter. Mix thoroughly. 
Pack rice mixture around 
cheese balls so that all cheese 
is completely covered. Fry a few 
at a time in hot deep fat (375° 
F.) until a golden brown. Drain 
on absorbent paper. Serve hot. 
Serves 8. 


CHEESE SOUFFLE 


Y, cup butter 

% cup flour 

‘1 teaspoon salt 

Ye teaspoon paprika 
i cup scalded milk 
1 cup grated cheese 
4 eggs, separated 


Melt butter, add flour, salt and 


ENTREES 


paprika and mix well. Add milk 
and cook until mixture thickens, 
Stirring constantly. Add cheese 
and stir until melted. Add sauce 
to beaten egg yolks. Cool. Fold 
in stiffly beaten egg whites. Pour 
into greased casserole, set in pan 
of hot water and bake in mod- 
erate oven (350°F.) until firm, 
about 50 to 60 minutes. Serve 
immediately. Serves 6. 


CHICKEN OR MEAT—Use meat 
broth instead of milk, and finely 
ground chicken or meat instead 
of cheese. 


CORN AND CHEESE— Increase 


milk to 2 cups; add 2 cups sweet 
corn, a few drops Tabasco sauce 
and | pimiento cut into strips. 
CRAB-MEAT —Omit cheese: add 
34 cup flaked crab meat and “% 
cup chopped ripe olives. 
OLIVE—Add ‘% cup chopped 
olives before baking. 
TOMATO—Use tomato juice in- 
stead of milk. Add % cup minced 
pimiento with egg yolks. 


Cheese hidden in balls of 
rice provides the charm of 
: the unexpected 





CHEESE FONDUE 


1Y2 cups milk 

2 cups soft bread crumbs 

1¥2 cups grated cheese 

1 tablespoon butter 

1 teaspoon salt 

Ye teaspoon paprika 

3 eggs, separated 

Heat milk, bread crumbs, cheese, 
butter, salt and paprika in top 
of double boiler until cheese is 
melted. Cool slightly. Add to beat- 
en egg yolks. Fold in stiffly beat- 
en egg whites. Pour into greased 
baking dish, set in pan of hot 
water and bake in moderate oven 
(350°F.) until firm, about 30 to 
40 minutes. Serve immediately. 
Serves 6. 


COTTAGE CHEESE 
OMELET 


4 eggs, separated 

Yo teaspoon salt 

Ye teaspoon pepper 

Y% cup milk 

%4 cup cottage cheese 

3 tablespoons chopped canned 
pimiento 

1 tablespoon butter 

2 tablespoons chopped parsley 

Beat egg yolks until thick; add 

salt, pepper, milk, cheese and 

pimiento. Fold in stiffly beaten 

egg whites. Place butter in skil- 

let, heat well and add omelet. 

Cook slowly until firm and 

browned on bottom. Bake in 

moderate oven (350°F.) 10 to 

15 minutes or until browned on 

top. Crease, fold, slip onto hot 

platter and garnish with parsley. 

Serves 6. 

CHEESE—Omit cottage cheese. 

Add 1 teaspoon Worcestershire 

sauce, 34 cup grated cheese and 

2 tablespoons chopped parsley to 

egg yolk mixture. 

SWISS CHEESE—Omit cottage 

cheese, pimiento and parsley and 

add | cup grated Swiss cheese. 


ENTREES 


DUTCH CHEESE 


SPREAD 
1 quart milk 
Boiling water 


2 tablespoons milk 
2 tablespoons cream 
Yo teaspoon salt 
Few grains pepper 


Pour milk into an earthen bowl, 
let stand in a warm place to 
thicken. When the milk is quite 
thick, pour boiling water over it, 
place in a cheesecloth bag and 
let drain 12 hours. Rub | cup 
cheese through a fine sieve. 
Work in 2 tablespoons milk and 
cream with a spoon until the con- 
sistency of apple butter. Season 
and spread on buttered bread. 
Serve with apple butter. Makes 
about | cup. 


SOUR MILK 
COTTAGE CHEESE 


1 quart sour or clabbered milk 
Cream, Salt 

Heat milk over hot water until 
lukewarm (95°F.) and mixture 
appears to curdle and thicken. 
Remove from heat, let stand in 
warm place a few minutes for 
curd to collect. Turn into cheese- 
cloth-lined strainer and let whey 
drain off thoroughly. If milk was 
very sour, rinse curd with cold 
water and drain again. Tie ends 
of cloth together and let curd 


hang until all whey has drained’ 


off. Moisten curd with cream 
and season with salt. Chill. 
Makes | cup. 

Use skim or whole milk or but- 
termilk. 

Add Y teaspoon each grated 
onion, minced green onion tops 
and minced chives and a: sugges- 
tion of garlic or caraway seeds 
Add Y% cup chopped stuffed 
olives and 2 tablespoons mayon- 
naise, 


HOMEMADE CUP 
CHEESE 


4 quarts thick sour milk 
1 teaspoon salt 
3 tablespoons butter 


Cut milk through several times 
with a long sharp knife, then heat 
slowly to 90°F. or scald until curd 
is very dry. Remove from heat 
and place in a wet cheesecloth 
bag. Press under a heavy weight 
12 to 24 hours or until cheese is 
dry. Force through a cheese sieve 
or grate fine. Place in a wooden 
bowl, cover with a heavy cloth 
and keep in a warm place 3 to 7 
days or until soft and ripe, stir- 
ring occasionally. Then place in a 
skillet and cook, stirring constant- 
ly until lumps are all dissolved. 
Add salt and butter, mix well and 
pour into cups or bowls. Makes 
3 cups. 


FROMAGE 


2 egg yolks 

1 cup milk 

Paprika 

V4 teaspoon salt 

4V2 cups grated cheese 


il 


ms 
Beat egg yolks light, add remain- 
ing ingredients, pour into in- 
dividual buttered ramekins and 
bake in slow oven (300°F.) about 
15 minutes or until set. Serves 6. 


CHEESE PUDDING 


5 slices bread 

2 tablespoons butter 

l cup grated cheese 

Yo cup sliced stuffed olives 
3 eggs, slightly beaten 

Ye teaspoon dry mustard 
Yg cup olive liquid 

2 cups scalded milk 


Cut crusts from bread and spread 
with 1 tablespoon butter. Cut 
bread into cubes and arrange 
bread, cheese and olives in alter- 
nate layers in buttered baking 
dish with bread cubes on top. 
Dot with remaining butter. Com- 
bine remaining ingredients, pour 
over mixture in dish and bake 
in slow oven (300°F.)- 1 hour or 
until firm. Garnish with parsley 
or watercress. Serves 5. 


The bread for cheese strata 
can be cut into cubes or left 
in whole slices, if preferred 





Cheese blends well with most 


cereals; with corn-meal 
mush it makes golden glow 
casserole 


COTTAGE CHEESE 
CROQUETTES 


2 cups cottage cheese 

2 cups bread crumbs 

Yo cup nut meats, chopped 

Y4 teaspoon paprika 

2 tablespoons chopped onion 

2 tablespoons chopped green pepper 
1 teaspoon salt 

1¥2 cups milk 


1 egg 
2 tablespoons milk 
Yo cup crumbs 


Combine cottage cheese, crumbs, 
nut meats and seasonings. Add 
milk and mix well. Form into 
croquettes and dip into mixture 
of egg and 2 tablespoons milk. 
Then dip into crumbs. Fry in 
hot deep fat (370°F.). Serve 
with Cream Sauce. Makes 6 to 8 
croquettes. 


COTTAGE CHEESE PATTIES — 
Form mixture into patties instead 
of croquettes; dip into egg mix- 
ture and crumbs and brown in 
butter. 





BAKED RICE AND 
CHEESE 


3 eggs 

1Y2 cups cooked rice 

3 canned pimientos, chopped 

1¥%2 cups grated American cheese 
3 cups milk 

Yo teaspoon salt 

Ye teaspoon pepper 

Yea teaspoon paprika 

Ys cup dry bread crumbs 

2 tablespoons butter 


Beat eggs and add next 7 in- 
gredients. Pour into buttered 
baking dish, cover with crumbs, 
dot with butter and bake in slow 
oven (300°F.) 45 minutes or un- 
til firm. Serves 6. 


CORN WITH CHEESE 


1 tablespoon minced onion 

2 tablespoons minced green pepper 
2 tablespoons butter 

1 recipe Medium White Sauce 

2 cups cooked corn 

2 cups grated American cheese 

Yo teaspoon salt 

Ye teaspoon pepper 

2 eggs, separated 


Cook onion and green pepper in 
butter 3 minutes. Add white 


12 


ENTREES 


sauce, corn, 1% cups cheese, 
salt, pepper and beaten egg 
yolks. Fold in. stiffly beaten egg 
whites. Pour into buttered bak- 
ing dish, sprinkle with remaining 
cheese and bake in moderate 
oven (350°F.) 40 minutes or 
until firm. Serves 6. 


CHEESE PINEAPPLE 
FRITTERS 


1 cup sifted flour 

2 teaspoons baking powder 

%4 teaspoon salt 

1 cup cottage cheese 

34 cup drained canned crushed 
pineapple 

1 egg, separated 


Sift flour, baking powder and 
Salt together. Combine mashed 
cottage cheese, pineapple and 
slightly beaten egg yolk and mix 
well. Stir into dry ingredients, 
mixing just enough to moisten. 
Fold in stiffly beaten egg white 
and drop by teaspoons into hot 
deep fat (360°F.). Fry until 
brown. Serves 6. 


GOLDEN GLOW 
CASSEROLE 


%4 cup corn meal 

Yo teaspoon salt 

% cup boiling water 

% pound Cheddar cheese 
% cup milk 

Paprika 


Add corn meal gradually to boil- 
ing salted water, stirring con- 
stantly; cook over boiling water 
30 to 45 minutes. Pour into shal- 
low pan. When cold, cut into 
l-inch squares. Melt cheese in 
top of double boiler and add milk 
gradually, stirring constantly. 
Arrange alternate layers of mush 
and cheese in casserole and bake 
in moderate oven (350°F.) 20 
minutes. Sprinkle with paprika 
and serve hot. Serves 6. 


ENTREES 


PIMIENTO NOODLE 

RING 

1 cup broken egg noodles 

1% cups hot milk 

1 cup soft bread crumbs 

Y4 cup butter, melted 

6 egg yolks, beaten 

1 pimiento, chopped 

2 tablespoons chopped green pepper 

1Y%2 cups grated sharp American 

cheese 

Yg teaspoon onion salt 

3% teaspoon salt 

Ye teaspoon pepper 

Dash paprika 

Cook noodles in boiling salted 

water until tender. Drain and 

rinse. Combine noodles with 

milk, bread crumbs and butter 

and add to remaining ingredients. 

Mix thoroughly. Pour into greased 

8-inch ring mold. Place in pan 

of hot water and bake in mod- 

erate oven (350°F.) until firm, 

about 45 to 60 minutes. Unmold 

and fill center with cooked peas 

or asparagus tips. Serves 6. 


HAM NOODLE RING—Omit 
pimiento and green pepper and 
add 1 cup minced cooked ham 
*and 1 teaspoon dry mustard to 
mixture before baking. 


TANGY RAREBIT 


2 cups milk 
1 tablespoon cornstarch 
Yo cup grated or chopped 

aged Cheddar cheese 
4 green onions, minced 
Ye teaspoon paprika 
Ye teaspoon curry powder 
Mix Y% cup cold milk with corn- 
starch. Scald remaining milk in 
top of double boiler and add 
cornstarch mixture. Stir until 
thickened: add cheese, onions, 
paprika and curry powder Heat 
thoroughly, pour over hot but- 
tered toast and serve. Serves 4. 


WELSH RAREBIT 


2 tablespoons butter 

1 teaspoon Worcestershire sauce 
Yo teaspoon salt 

Yo teaspoon paprika 

V4 teaspoon prepared mustard 

Yo pound American cheese, grated 
Vo cup ginger ale, 1 egg 


Melt butter; add seasonings and 
grated cheese. Stir until cheese 
is soft, heating over low heat. 
Add ginger ale, then the slightly 
beaten egg. Stir until thick. 
Serve on toast or crackers. For 4. 


RINKTUM DITTY 


1 tablespoon butter 

1 small onion, minced . 

2 cups cooked tomatoes 

1 teaspoon salt 

Y4 teaspoon pepper 

2 teaspoons sugar 

Yo pound American cheese, 
grated 

1 egg, beaten 


Melt butter and cook onion un- 
til tender, but not brown. Add 
tomatoes, salt, pepper and sugar 
and heat thoroughly. Add cheese 
and cook until melted, stirring 
constantly. Add egg slowly, stir- 
ring constantly and cook | min- 
ute longer. Serve on buttered 
toast. Serves 4. 


SCOTCH WOODCOCK 


Add 2 to 3 tablespoons anchovy 
paste and a dash of cayenne to 
Rinktum Ditty. Chop 4 hard- 
cooked eggs and place them on 
toast. Pour sauce over all. 


With the return of the chaf- 
ing dish, Welsh rarebit 
comes into its own 





Cheese sauce enhances many 
a vegetable, notably aspara- 
gus, green beans, cabbage 

and broccoli 


ASPARAGUS LOAF 
AU GRATIN 


1 (1-pound) can asparagus tips 
Pimiento strips 

2 tablespoons butter 

4 tablespoons flour 

1 cup milk 

Yo teaspoon salt 

Yg teaspoon pepper 

2 cups grated American cheese 
1% cups fine soft bread crumbs 
2 eggs, slightly beaten 


Drain asparagus and reserve liq- 
uid. Line bottom of buttered loaf 
pan with about half the asparagus 
tips. Place strips of pimiento be- 
tween tips. Melt butter, remove 
from heat, add flour and mix well. 


Add milk and % cup asparagus 
liquid and cook until thickened, 
stirring constantly. Add salt, 
pepper and cheese and stir until 
cheese is melted; stir in crumbs 


Add mixture gradually to eggs 
and fold in remaining asparagus 
tips cut into ]-inch pieces. Pour 
into loaf pan and place in pan 
of hot water. Bake in moderate 
oven (325°F.) 1 hour or until 
firm. Serve on platter and sur- 
round with watercress. Serves 6. 


ASPARAGUS WITH 
CHEESE SAUCE 


2 pounds asparagus tips 
1 recipe Cheese Sauce (using 1 
cup cheese) 


Cook asparagus upright in boiling 
salted water until stems are near- 
ly tender. Continue cooking with 
tips in water until tender. Drain. 


Serve with cheese sauce. For 6. 


BAKED NOODLES 
AND CHEESE 


1 tablespoon butter 

2 tablespoon flour 

Yo teaspoon salt, Dash pepper 

2 cups milk 

3’Ye cups cooked noodles (9-ounce 
package) 

Yo cup diced cooked ham 

1Y%2 cups grated cheese 

1 cup soft bread crumbs, buttered 

2 tablespoons chopped parsley 


Melt butter, add flour, salt and 
pepper and mix thoroughly. Add 
milk and cook over hot water 
until thickened, stirring con- 
stantly. Arrange alternate layers 
of noodles, sauce, ham and 
cheese in buttered casserole and 
cover top with buttered crumbs 
and parsley. Bake in moderate 
oven (350°F.) about 25 minutes 
or until crumbs are browned. 
Serve immediately. Serves 6 to 8 
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BAKED NOODLES 
AND SPINACH 


1 recipe Medium White Sauce 
%4 cup grated cheese 

Vo teaspoon salt 

Yg teaspoon pepper 

Yg teaspoon paprika 

3 cups cooked noodles 

3 cups cooked spinach, chopped 
Yo cup buttered crumbs 


Combine white sauce, cheese 
and seasonings. Arrange noodles, 
spinach and white sauce in alter- 
nate layers in buttered casserole. 


Sprinkle top with crumbs. Bake 
in moderate oven (350°F.) about 
30 minutes or until browned. 
Serves 6 to 8. 


BEETS A LA RUSSE 


12 small beets (cooked) 

2 tablespoons sugar 

2 tablespoons vinegar 

2 tablespoons butter, melted 
Salt and pepper 

1 tablespoon flour 

Yo cup sour cream 


Grate or shred beets and sprinkle 
with sugar, vinegar, | tablespoon 
butter, salt and pepper. Blend 
remaining butter with flour. Stir 
into beet mixture and cook until 
thickened. Add sour cream. Re- 
heat and serve. Serves 6 to & 





ENTREES 


EGGS A LA SUISSE 


1 cup grated Swiss cheese 

6 eggs 

Salt and pepper 

Cream 

Cover bottoms of 6 buttered 
custard cups with grated cheese. 
Slide an egg carefully into each 
cup, sprinkle lightly with salt 
and pepper and cover with 
cream. Top with a layer of grated 
cheese. Bake in moderate oven 
(375°F.) about 15 minutes or 
until eggs are firm but not hard. 
Serves 6. 

Serve in patty shells filled with 
curry sauce. 


GREEN BEANS WITH 
SOUR CREAM 


2 cups cooked green beans 

2 tablespoons chopped onion 

2 tablespoons butter 

2 tablespoons flour 

Dash salt and pepper 

1 tablespoon vinegar 

1 tablespoon sugar 

Yo cup sour cream 

2 tablespoons chopped parsley 
liquid. 

Blend in 


Drain beans and save 
Brown onion in butter. 


flour, add liquid from beans and 
cook until thick, stirring con- 
stantly. Add salt, pepper, vine- 
gar, sugar and sour cream. Add 
beans and heat thoroughly. Serve 
immediately, garnished with 
chopped parsley. Serves 4. 


FRIED CORN WITH 
SOUR CREAM SAUCE 


3 cups canned or cooked 
whole kernel corn 

4 tablespoons butter 

Ys cup chopped red and green 


peppers 

1 teaspoon chopped onion 
4 teaspoons flour 

1 cup thick sour cream 
34 teaspoon salt 

Vg teaspoon pepper. 


Fry corn in Z tapiespoons butter. 
Melt remaining butter, add pep 
pers and onion and cook over low 
heat stirring frequently until 
tender. Add flour and mix well. 
Add sour cream and cook over 
low heat, stirring constantly un- 
til thickened. Season with salt 
and pepper and serve with corn. 
Serves 6. 
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GOLDENROD BEANS 


1/2 pounds whole green beans 
1¥2 tablespoons butter 

2 tablespoons flour 

Yo teaspoon salt 

Vg teaspoon pepper 

34 cup evaporated milk 

3 hard-cooked eggs, separated 
34 cup mayonnaise 


Cook beans in boiling salted 
water until tender. Save % cup 
of the liquid. Melt butter, blend 
in flour, salt and pepper. Add 
bean stock and cook until thick- 
ened, stirring constantly. Add 
milk and chopped egg whites; 
heat thoroughly. Remove from 
heat and add mayonnaise. Drain 
beans, cover with sauce and 
sprinkle with egg yolks pressed 
through a sieve. Serves 6. 


Cauliflower, asparagus or broc- 
coli may be used instead of 
green beans. 


Flavor sauce with 4 cup grated 
cheese and 14 teaspoon Worces- 
tershire sauce. 


Goldenrod beans will be a 
favorite luncheon dish in 
your family 


, 





Golden cheese sauce is a fine 
foil for snowy white cauli- 
flower 


CAULIFLOWER WITH 
CHEESE SAUCE 


1 head cauliflower 
1 recipe Cheese Sauce (using 1 
cup cheese) 


Cook whole cauliflower in boil- 
ing salted water to cover 15 min- 
utes or until tender. Drain, place 
in serving dish and cover with 
cheese sauce. Serves 6 to 8. 
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CUCUMBERS IN 
SOUR CREAM 


1 large cucumber 

1 cup thick sour cream 

1 tablespoon chopped onion 
3 tablespoons vinegar 

Y4 teaspoon salt 

Yg teaspoon white pepper 


Pare cucumber. Run tines of fork 
lengthwise of the cucumber and 
cut crosswise into thin slices. 
Combine remaining ingredients 
and pour over sliced cucumber. 
Marinate 30 minutes. Serves 4. 
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ENTREES 


CORNED BEEF HASH 
WITH CORN AU 
GRATIN 


1 tablespoon minced onion 

3 tablespoons butter 

1 cup chopped cooked corned beef 
1 cup chopped cooked potatoes 
1% cups evaporated milk 

1 teaspoon salt 

Y4 teaspoon pepper 

3 tablespoons flour 

Yo cup stock drained from corn 

2 cups canned whole-kernel corn 
6 tablespoons grated cheese 


Cook onion in half the butter 3 
minutes. Mix with corned beef, 
potatoes, Y% cup milk and half 
the salt and pepper. Press into 
buttered baking dish to form a 
nest. Melt remaining butter and 
blend in flour and remaining salt 
and pepper. Add corn stock and 
remaining milk. Cook until thick- 
ened, stirring constantly. Add 
corn and pour into hash-lined 
dish. Sprinkle cheese over corn 
mixture. Bake in moderate oven 
(350°F.) 30 minutes. Serves 6 


CHICKEN HASH WITH CORN 
AU GRATIN— Omit corned beef 
and potatoes and use | cup 
minced roast chicken and 1 cup 
chopped leftover stuffing. 


FARMERS’ CHOP 
SUEY 


1 cup shredded lettuce 

Yo cup sliced radishes 

Yo cup diced cucumbers 

Y4 cup diced green pepper 

Yo cup shredded carrots 

2 recipes Sour Cream Dressing 


Have all ingredients cold. Com- 
bine and toss together in a salad 
bowl. Serves 6 to 8. 


Corn au gratin in hash-lined 
casserole is a new slant on 
a family favorite 
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Macaroni and cheese for the 
growing youngsters and the 
discriminating grown-ups 


CORN RING WITH 
CREAMED DRIED 
BEEF 


1 cup Thick White Sauce 
1 teaspoon grated onion 
1’2 cups fine soft bread crumbs 
3 cups cooked or canned 
whole kernel corn 


1 egg 
Creamed dried beef 


Combine white sauce, onion, 
bread crumbs, drained corn and 
slightly beaten egg. Mix well 
and pack in ring mold lined with 
waxed paper. Bake in moderate 
oven (375°F.) about 50 minutes 
or until firm. Unmold on serving 
dish, remove paper and fill the 
center with creamed dried beef. 
Serves 6. 


Use creamed fish, chicken or 
Sausage instead of dried beef. 


MACARONI AND 
CHEESE 


2 cups broken macaronl 
8 cups boiling water 

2 teaspoons salt , 

2 cups grated aged cheese 
1 teaspoon mustard 

Yq teaspoon salt 

Dash pepper 

1% cups scalded milk 


Cook macaroni in boiling salted 
water 15 minutes. Drain and rinse 
in hot water. Place in layers in 
buttered baking dish sprinkling 
each layer with cheese, mustard, 
salt and pepper. Pour milk 
around edge and cook in a mod- 
erate oven (350° F.) 30 min- 
utes. Serves 6. 


Buttered crumbs may be sprin- 
kled over top. 
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NOODLE RING 
WITH MEAT BALLS 


Yo pound ground beef 

Yo pound ground pork 

1% cups evaporated milk 
Yo cup bread crumbs 

2 tablespoons minced onion 
1 teaspoon salt 

Yg teaspoon pepper 

12 tablespoons flour 

2 tablespoons fat 

1 can condensed vegetable soup 
34 cup water 

1 (ounce) package noodles 


Mix beef, pork, 34 cup milk and 
crumbs, onion, salt and pepper 





and shape mixture into 12 small 
balls. Roll balls in flour and 
brown in hot fat. Add soup and 
water and continue cooking over 
low heat 30 minutes. Cook 
noodles in boiling, salted water 
20 minutes or until tender. Drain 
and shape into ring on a hot plat- 
ter. Arrange meat balls around 
edge. Add remaining milk to 
sauce in pan and heat to boiling. 
Serve in center of noodles. Gar- 
nish with parsley. Serves 6. 


With discreet anonymity 
milk adds nourishment to 
both meat balls and sauce 
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BEEF PATTIES 
WITH CHEESE 


1% pounds ground beef 

1 cup evaporated milk 

3 tablespoons minced onion 

6 tablespoons quick-cooking 
rolled oats 

2 tablespoons minced parsley 

2 teaspoons salt 

Y4 teaspoon pepper 

2 tablespoons butter 

3 thin slices American cheese 


Mix first 7 ingredients and shape 
into 6 patties. Place in buttered 
baking pan and dot with butter. 
Bake in moderate oven (350°F.) 
45 minutes, basting twice with 
drippings in pan. Cut cheese 
slices into halves, place a strip 
on each patty and bake 10 min- 
utes longer. Serves 6. 


Spread beef mixture in pie plate. 
Cover with 6 thin onion slices. 


Top with cheese, cut into wedge- 
shaped pieces. When melted, 
serve the meat in wedges. 


The dinner gong will not be 
needed when luscious pat- 
ties with cheese are on the 


menu 


CHEESE RAVIOLI 
3 eggs 
2Ye teaspoons salt 
2 cups sifted flour 
3 cups cottage cheese 
2 tablespoons cream 
Ye teaspoon pepper 
2 quarts boiling water 


Beat eggs slightly, add 1 tea- 
spoon salt and flour. Knead well, 
cover and let stand Y2 hour. Roll 
dough paper-thin and let stand 
1 hour to dry. Cut into strips 
3 inches wide. Combine cheese, 
cream, Y2 teaspoon salt and pep- 
per. Place teaspoon of filling | 
inch apart along lower edge of 
each strip of dough, cover with 
upper half, cut into squares with 
filling in center of each square 
and press edges together. Place 
on cloth to dry for several hours. 
Drop a few at a time into boil- 
ing water to which remaining salt 
has been added and cook 20 min- 
utes. Serve with brown sauce. 
Serves 6. 


Use grated aged Cheddar cheese 
instead of cottage cheese, add- 
ing more cream to make the 
cheese into a paste. 


ENTREES 


FILLED 
FRANKFURTERS 


1% cups broken macaroni 

3%4 cup evaporated milk 

1% teaspoons dry mustard 

1% teaspoons salt 

Ye teaspoon pepper 

2’ cups grated American cheese 
1/2 pounds frankfurters 


Cook macaroni in boiling salted 
water until tender. Drain and 
rinse in hot water. Combine 
milk, mustard, salt, pepper and 
2 cups cheese in double boiler 
and cook until cheese is melted 
and sauce is smooth, stirring fre- 
quently. Add macaroni and mix 
well. Split frankfurters length- 
wise without separating and fill 
with macaroni mixture. Sprinkle 
with remaining cheese and bake 
in hot oven (400°F.) 15 minutes 
Serve at once. Serves 6. 


COVERED FRANKFURTERS— 
Mix macaroni and cheese as 
above, then place frankfurters in 
bottom of buttered baking dish. 
Cover with macaroni mixture and 
bake as above. 





ENTREES 


Three cups of milk make 

this green pea ring with 

mushroom sauce a luncheon 
to be long remembered 


GREEN PEA RING 


2 tablespoons butter 

Y cup flour 

1¥Ye cups milk 

1 cup puréed cooked green peas 
2 eggs, separated 

Yo teaspoon salt 

Dash pepper 

1 recipe Creamed Mushrooms 


Melt butter and blend in flour: 
add milk and cook until thick- 
ened, stirring constantly. Remove 
from heat and stir in puréed 





peas, <ine egg se salt ale SPAGHETTI heat. Add cheese and stir until 
pepper. Beat egg whites unti it is melted. Add eggs and spa- 
stiff and fold lightly but thor- TIMBALES ‘ 


: ghetti. Pour mixture into greased 
oughly into mixture. Turn into 


buttered (6-cup) ring mold and 2 tablespoons minced onion baking dishes. Set dishes in pan 
° Y4 cup minced green pepper cf hot water. Bake in a moderate 
Bere urea Crt Saar Y4 cup butter oven (350° F.) until firm, about 


3 tablespoons flour 1 hour. Remove timbales from 
Vo teaspoon salt 


for 45 to 50 minutes. Loosen 
sides and turn out on large plat- 


ter. Pour creamed mushrooms in 2 cups milk dishes and serve with cheese 
center and serve immediately. 1 cup grated Cheddar cheese sauce. Garnish with a bit of 
Serves 5 or 6, 2 eggs, well beaten pimiento. Serves 6. 
4 cups cooked spaghetti Serve with mushroom caps broiled 
CREAMED on tomato slices. 
MUSHROOMS Cook onion and pepper in butter. 


Stir in flour and salt. Add milk Make spaghetti into timbales 

gradually, stirring constantly; gpd pour cheese sauce over 

cook 2 minutes. Remove from them for an exciting 
luncheon 


1 pound fresh mushrooms 
1Y2 cups milk 

Yo teaspoon grated onion 
% teaspoon salt 

Dash white pepper 

2 tablespoons butter 

3 tablespoons flour 


Wash and slice mushrooms and 
cook in | cup of the milk with 
onion, salt, pepper and butter for 
10 to 15 minutes or until tender. 
Blend flour with remaining milk 
until smooth and add to boiling 
mixture, stirring constantly. Cook 
until thickened. Serve in center 
of hot pea ring. Serves 4 to 6. 


MUSHROOMS A LA KING— 
Add ¥2 cup sliced stuffed olives 
and | hard-cooked egg, diced to 
Creamed Mushrooms. 
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OYSTER PIE 


2 cups Medium White Sauce 

Yo teaspoon celery salt 

1 teaspoon onion juice 

1 pint oysters 

Pastry (made with 1 cup flour) 
Combine first 4 ingredients. 
Pour into greased casserole. Cov- 
er with pastry, cut several gashes 
in it to allow for escape of 
steam. Bake in very hot oven 


—(450°F.) 20 minutes or until 


crust is brown. Serves 4. 
Instead of pastry use Buttermilk 
Biscuits. 


FISH CROQUETTES 


1/2 cups Thick White Sauce 

1% cups flaked cooked fish 

1 cup cracker crumbs 

1 egg, slightly beaten 

Combine white sauce and fish; 
chill. Shape into croquettes; roll 
in crumbs, then in egg and again 
in crumbs. Fry in hot deep fat 
(380°F.). Serves 6. 


Oyster pie is a delicious sup- 
per dish with either pastry 
or biscuit top 


OYSTER SOUFFLE 


3 tablespoons butter 

6 tablespoons flour 

1 teaspoon salt 

Ys cup oyster liquor or milk 
1%4 cups milk 

1 tablespoon lemon juice 
Few gratings onion 

Dash cayenne 

1 pint oysters, chopped 

6 eggs, separated 

Yo teaspoon cream of tartar 


Melt butter, add flour and salt 
and mix thoroughly. Add oyster 
liquor and milk, stirring constant- 
ly. Cook over boiling water until 
very thick, stirring constantly. 
Add seasonings and oysters. Beat 
in egg yolks, one at a time. Beat 
egg whites until foamy, add cream 
of tartar and continue beating 
until egg whites are stiff but not 
dry. Fold into oyster mixture and 
pour into baking dish greased 
only on bottom. Place in pan of 
hot water and bake in slow oven 
(325°F.) until brown and firm, 
about 1 hour. Serve at once. 
Serves 6 to 8 





ENTREES 


SCALLOPED CORN 
AND OYSTERS 


1 (No. 2) can corn 

1 pint oysters 

3 tablespoons butter 

2 tablespoons flour 

1 teaspoon salt 

Dash pepper 

1Y2 cups milk 

1 cup buttered crumbs 


Heat corn. Drain oysters and add 
enough water to liquid to make 
34 cup. Melt butter, add flour, 
salt and pepper and mix well. 
Add milk and oyster liquor and 
cook until thickened, stirring con- 
stantly. Arrange corn, oysters, 
white sauce and crumbs in al- 
ternate layers in buttered baking 
dish. Bake in hot oven (400°F.) 
12 to 20 minutes. Serves 5 or 6. 


SUPPER SPECIALS 


2 tablespoons butter 

Y4 cup flour 

34 teaspoon salt 

Ye teaspoon pepper 

3% cup evaporated milk 

Yo cup stock drained from peas 

2 cups flaked cooked salmon b- 
2% cups cooked peas 

1 cup crushed potato chips 


Melt butter and blend in flour, 
salt and pepper. Add milk and 
pea stock. Cook until thickened, 
stirring constantly. Flake salmon 
and add to half the sauce. Place 
in buttered custard cups. Add 
peas to remaining sauce and fill 
custard cups with mixture. Cover 
with potato chips. Bake in mod- 
erate oven (350°F.) 45 minutes 
Unmold if desired. Serves 6. 
Mixture may be baked in a large 
casserole. 

Instead of potato chips, % cup 
crushed corn flakes and 4 tea- 
spoon salt may be used. Dot with 
2 tablespoons butter. 

Flaked tuna or other fish may be 
used. 
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Serve creamed oysters with 
mushrooms in scalloped tart 
shells for the party luncheon 


INDIVIDUAL OYSTER 
PIES 


4 large mushrooms, sliced 

Y4 cup butter, 2 cups oysters 
Y4 cup horse-radish 

Y4 teaspoon salt 

3 tablespoons flour 

Y4 cup milk 

1 tablespoon lemon juice 

6 baked tart shells 


Sauté mushrooms in butter. Turn 
heat low and add oysters’ and 
horse-radish; cook until edges of 
oysters curl, stirring lightly. Re- 
move to warm pan. Add salt 
and flour to butter in saucepan; 
blend until smooth, add milk and 
cook until thickened, _ stirring 
constantly. Add lemon juice and 
oysters, toss together lightly and 
heat. Turn into baked tart shells 
and serve at once. Serves 6. 


BAKED SALMON AND 
RICE 


1 (1-pound) can salmon 
24 cup rice 

2 eggs, slightly beaten 
Yo teaspoon salt 

Yg teaspoon pepper 

Ye teaspoon paprika 
2% cups milk 


Flake salmon. Cook rice until 
tender in boiling salted water, 
drain and rinse. Arrange rice 
and salmon in alternate layers in 
buttered baking dish. Combine 
eggs, seasonings and milk and 
pour over fish. Bake in moderate 
oven (350°F.) 45 minutes or un- 
til firm. Serves 6. 

Reduce milk to 2 cups and use 2 
cups sliced uncooked potatoes in- 
stead of rice. 

Add chopped pimiento, green 
pepper, olives or sweet pickles. 


CORN AND CRAB- 
MEAT CUSTARD 


3 eggs 

2 cups milk 

1/2 cups cooked or canned whole 
kernel corn 

1 (6'2-ounce) can or 1% cups 
flaked crab meat 

Y4 teaspoon salt 

Dash pepper 


Beat eggs slightly; add milk, 


~drained corn, flaked crab meat, 


salt and pepper. Pour into baking 
dish, place in pan of hot water 
and bake in moderate oven (350° 
F.) 50 to 60 minutes or until 
custard is firm. Serves 6. 

Add 1 canned pimiento cut into 
narrow strips. 

Use flaked cooked tuna or sal- 
mon instead of crab meat. 
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SCALLOPED TUNA 
AND CABBAGE 


2 cups boiling water 

2 quarts chopped cabbage 

2 cups evaporated milk 

Y4 pound cheese, /% cup flour 
1 teaspoon salt 

1 (7-ounce) can tuna, flaked 
2 cups buttered bread crumbs 


Pour boiling water over cabbage, 
heat to boiling and add | cup 
milk and the cheese, cut into 
small pieces. Cook over hot water 
until cheese is melted. Blend 
flour, salt and remaining milk 
and add to cabbage. Add tuna 
and pour into buttered casserole. 
Top with crumbs and brown in 
moderate oven (350°F.) about 20 
minutes. Serves 8. 

Use salmon instead of tuna. 


Save the nicest mushroom 

caps to broil on tomato slices 

as a garnish for creamed 
shrimp and mushrooms 


CREAMED SHRIMP 
AND MUSHROOMS 


1 pound fresh mushrooms 
Y4 cup butter 

Y cup flour 

2 cups milk 

34 teaspoon salt 

Y4 teaspoon pepper 

1 cup shrimp, cleaned 

6 patty shells 


Wash mushrooms, dry and slice. 
Melt butter in a skillet. Add 
mushrooms and cook until tender. 
Sprinkle flour over mushrooms. 
Mix well and add milk gradually, 
stirring constantly during the ad- 
dition. Season with salt and 
pepper. Cook mixture slowly, 
Stirring constantly, until thick- 
ened. Add shrimp and heat thor- 
oughly. Serve hot in heated patty 
shells. Serves 6. 


Other foods which may be 
creamed with mushrooms and 
served in patty shells: cooked 
chicken, lamb or veal, sweet- 
breads, chicken livers, hard- 
cooked egys, oysters, lobster, 
crab meat. Garnish with mush- 
room caps placed on tomato 
slices, seasoned and broiled. 





BAKED FINNAN 
HADDIE 


2 pounds finnan haddie 
1 cup milk 

l cup water 

2 tablespoons butter 


Place fish in baking pan, add 
milk and water and bake in a 
slow oven (250°F.) 25 min- 
utes. Pour off liquid, spread 
with butter and bake in moderate 
oven (350°F.) 15 minutes. For 4. 


SALMON PIQUANT 


l-pound can salmon 
1 cup sour cream 
Chopped chives or grated onion 


Turn can of salmon whole into 
buttered baking dish. Pour cream 
over salmon and sprinkle with 
chives or a little grated onion. 
Bake in hot oven (400°F.) about 
25 minutes or until thoroughly 
heated. Serves 4. 


EGG AND SOUR 
CREAM CASSEROLE 


9 hard-cooked eggs 

6 tablespoons softened butter 

1 teaspoon grated onion 

4 teaspoons minced parsley 

1% teaspoons prepared mustard 
Ya teaspoon salt 

Ye teaspoon pepper 

1 cup sour cream 

Yo cup dry bread crumbs 
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Cut eggs lengthwise into halves, 
remove yolks and mash. Add 3 
tablespoons butter, onion, pars- 
ley, mustard, salt and pepper to 
yolks. Fill egg whites with mix- 
ture. Place, cut side down, in 
shallow casserole. Cover with 
sour cream, sprinkle with crumbs, 
dot with remaining butter and 
bake in moderate oven (350°F.) 
25 minutes. Serves 6. 


MEXICAN SCRAMBLE 


2 tablespoons butter 

2 tablespoons chopped green pepper 
2 cups grated cheese 

22 cups cooked corn, heated 

1 egg, beaten 

Yo cup cooked tomatoes 

Yo cup fine soft bread crumbs 

Vo teaspoon salt 

Yg teaspoon chili powder 


Melt butter in double boiler. Add 
green pepper and cook until 
tender. Add cheese, stir until 
melted, and add corn mixed with 
egg. Add remaining ingredients 
and heat thoroughly. Serve on 
triangles of toast. Serves 6. 


SPAGHETTI LOAF 


2 cups spaghetti, broken into 
2-inch pieces 

1 clove garlic 

Yo pound sharp American cheese 

136 cups milk 

2 eggs, beaten 

34 teaspoon salt 

V4 cup minced parsley 

1 tablespoon grated onion 


Cook spaghetti until tender in 
boiling salted water to which 
garlic has been. added. Remove 
garlic, drain spaghetti and rinse. 
Heat cheese and milk over boil- 
ing water until cheese melts and 
add to eggs. Add salt, parsley, 
onion and spaghetti; mix thor- 
oughly. Pour into buttered loaf 
pan. Bake in moderate oven 
(350°F.) 1 hour. Serves 6. 
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INDIVIDUAL SALAD 
SANDWICH LOAVES 


1 (1-pound) loaf unsliced sandwich 
bread 

Yo cup butter 

$4 cup minced chicken 

Y tup minced parsley 

Ye teaspoon celery salt 

Yo cup mayonnaise 

4 hard-cooked eggs, minced 

Ye teaspoon dry mustard 

Y4 teaspoon salt 

6 tablespoons cream 

2 tomatoes 

9 ounces cream cheese 

Watercress 

Stuffed olives 


Remove all crusts from bread 
and cut lengthwise into 4 slices. 
Cream butter and spread on 
bottom slice. Mix chicken, pars- 
ley, celery salt and | tablespoon 
mayonnaise. Spread on buttered 
bread. Butter second slice of 
bread and place buttered side 
down on chicken. Mix eggs, mus- 
tard, Ye teaspoon salt and 3 
tablespoons cream and spread on 
second slice. Cover with another 
buttered slice of bread, spread this 
with mayonnaise and cover with 
thin slices tomato, top with fourth 
slice, well buttered. Wrap tight- 
ly in waxed paper and chill | 
hour. Mix cream cheese and re- 
maining cream thoroughly, beat- 
ing until fluffy. Cut loaf into 
2-inch slices and cover each with 
cream cheese. Garnish with 
sliced cucumbers and tomato 
wedges. Serves 6. 


ROUND SANDWICH LOAVES— 
Cut each slice of bread with a 
3-inch cookie cutter, spread 
slices with desired fillings and 
frost as above. 


Not French pastry but indi- 
vidual sandwich loaves frost- 
ed with fluffy cream 


BLINTZES 


1Y2 pounds cottage cheese 
V4 teaspoon salt 

2 egg yolks, beaten 
tablespoon butter 
tablespoon sugar 

cup milk 

teaspoon salt 

eggs, well beaten 

cup sifted flour 
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Press cheese through colander 
and add next 4 ingredients. Com- 
bine milk, salt and eggs, stir in 
flour gradually and beat until 
smooth. Heat heavy 6-inch skil- 
let and grease with oil. Pour 
only enough batter to make a 
very thin pancake, tipping pan 
from side to side to make pan- 
cake as large and thin as pos- 
sible. Bake on 1 side only until 
top is bubbly and toss onto board 
fried side up. When a number 
have been fried in this manner 
place a rounded tablespoon of 
cheese mixture in center of each 
pancake; fold over from both 
sides, then into envelope shape. 
Proceed in this manner until all 
the batter has been used; then 
just before serving, fry on both 
sides or bake until brown. Serve 
hot with sour cream or sprinkle 
with sugar and cinnamon. For 6. 


CHEESE TOAST 


1 egg, 3 tablespoons milk 
Y2 teaspoon baking powder 
%4 pound cheese, grated 

6 slices bread 

6 slices bacon 


Beat egg, add milk, baking pow- 
der and cheese. Mix well. Spread 
on bread and place a strip of 
bacon on top. Place under broiler 
and cook until brown. Serves 6. 


PEPPERS STUFFED 
WITH CHEESE 


6 green peppers 

2’ cups grated cheese 

2’ cups bread crumbs 

1/2 teaspoons chopped onion 
3 tablespoons butter 

Y4 teaspoon salt 

Ye teaspoon pepper 

Ya teaspoon paprika 


Cut thin slice from stem end of 
peppers and remove seeds. Par- 
boil peppers 2 minutes in salted 
water, drain and fill with mixture 
of remaining ingredients. Top 
with additional grated cheese. 
Place in greased baking dish and 
bake in moderate oven (350°F.) 
15 to 20 minutes, increase tem- 
perature to hot (425°F.) and 
bake 5 minutes longer. For 6. 





CHEESE SQUARES 


3 tablespoons butter 

Y cup flour 

24 cup milk 

2 egg yolks 

Yo cup grated Swiss cheese 
1 cup cubed American cheese 
Yo teaspoon salt 

Ye teaspoon pepper 

Dash cayenne 

Dry bread crumbs 


Melt butter, stir in flour. Add 
milk gradually and cook until 
thickened, stirring constantly. 
Add to egg yolks and mix well. 
Add grated cheese and stir until 
melted. Remove from heat and 
add cheese cubes, salt, pepper 
and cayenne. Spread in shallow 
pan and cool. Cut into squares, 
cover with crumbs and fry in hot 
deep fat (370°F.) until brown. 
Drain on absorbent paper. Serve 
with White Sauce and garnish 
with parsley. Serves 4. 


Sandwich loaves are made in 

two ways. This one is hol- 

lowed out like a box and 
packed with filling 


PARTY SANDWICH 
LOAF 


1 loaf unsliced bread 

2 cups diced cooked corned beef 
6 tablespoons minced sweet pickles 
Yo cup mayonnaise 

Y4 teaspoon pepper 

1% cups evaporated milk 

1 teaspoon salt 

3 cups grated American cheese 

1 teaspoon dry mustard 


Cut Y-inch slice from one side 
of bread. Cut out center, leaving 
Ya-inch wall for bottom and 
sides. Pull center into crumbs. 
Mix 2% cups crumbs with 
corned beef, pickles, mayonnaise, 
pepper, Y% cup milk and _ half 
the salt. Pack into loaf, replace 
cover and chill. Combine cheese, 
mustard and remaining salt and 
milk. Heat over boiling water 
until smooth and melted. Remove 
from heat and let stand until it 
begins to thicken. Spread on 
bottom of loaf. Place loaf on 
waxed paper and spread top, 
ends and sides with cheese mix- 
ture. Chill. Slice. Serves 6. 
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SANDWICH LOAF 


1 unsliced loaf sandwich bread 
Butter, Mayonnaise 

Sliced tomatoes 

Minced ham, Lettuce 

9 ounce cream cheese 

Milk, Parsley 


Remove all crusts from bread. 
Cut 4 lengthwise slices Y2 inch 
thick; spread with butter. Spread 
1] slice with mayonnaise and cov- 
er with tomatoes. Spread second 
slice with mayonnaise; place, plain 
side up, on tomatoes. Spread top 
with minced ham and top with 
third slice, buttered side down. 
Spread top with mayonnaise and 
cover with lettuce. Place last 
slice on top, buttered side down. 
Press together. Frost entire out- 
side with cream cheese beaten 
a little milk until fluffy. Chill at 
least 1 hour. Garnish with pars- 
ley. Slice to serve. Serves 8. 


OTHER FILLINGS—Sliced to- 
matoes, cucumbers, mayonnaise; 
salmon and nuts; lettuce and 
mayonnaise. 


Eggs and pickles; chicken and 
celery; pimiento cream cheese. 
Cream cheese and nuts; orange 
marmalade; date and orange fill- 
ing. 


GOLDENROD EGGS 


4 hard-cooked eggs 
1/2 cups Medium White Sauce 
Toast 


‘Separate whites and yolks of 


eggs. Chop whites and add to 
hot white sauce. Press egg yolks 
through a ricer. Pour sauce over 
hot toast and garnish with yolks, 
Serve at once. Serves 4. 
One-third cup cooked drained 
peas, carrots or spinach may be 
added to sauce. 

Serve ,in patty shells or bread 
croustades. 
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SWEETBREADS 
SUPREME 


1 pound sweetbreads 

l quart fresh mushrooms, sliced 
Y% cup butter 

Y% cup flour 

3 cups milk 

Yo pound dried bee? 

Toast 


Precook sweetbreads and dice. 
Add sliced mushrooms to butter, 
cover and cook slowly 5 minutes. 
Sprinkle flour over mushrooms, 
blend and add milk, dried beef 
and sweetbreads and cook slowly 
until thickened, stirring occasion- 
ally. Serve on toast. Serves 8. 


HAMBURGER ROLLS 


6 ounces macaroni, 3 inches long 
2% cups grated American cheese 
12 cups evaporated milk 

134 teaspoons salt 

Y4 teaspoon pepper 

1 pound ground beef 

Yo cup soft bread crumbs 

1¥2 teaspoons grated onion 

1 tablespoon butter 


Cook macaroni in boiling salted 
water until tender, about 20 min- 
utes. Drain and rinse in hot 
water. Combine cheese, | cup 
milk, Ye teaspoon salt and % 
teaspoon pepper in top of double 
boiler and cook, stirring con- 
stantly, until cheese is melted 
and sauce is smooth. Mix meat, 
crumbs, onion and remaining 
milk, salt and pepper. Shape into 
6 patties, 3Y%2x8 inches. Arrange 
18 pieces of macaroni across 
each patty and top with 2 table- 
spoons cheese sauce. Wrap meat 
around macaroni, lapping ends 
about 3 inches. Place, double- 
side down, on baking sheet; dot 
with butter and bake in moder- 
ate oven (350°F.) 1 hour, bast- 
ing occasionally with drippings 
in pan. Serve: with remaining 


cheese sauce. Serves 6. 





LIVER IN SOUR 
CREAM 


2 pounds liver 

Ys cup butter 

2 tablespoons flour 
1% teaspoons salt 
Dash pepper 

1/2 cups sour cream 


Have liver sliced 34-inch thick. 
Trim off skin and tough fibers. 
Brown liver on both sides in but- 
ter. Remove liver; add flour, salt 
and pepper to butter and blend 
until smooth. Add cream and cook 
1. minute, stirring constantly. Re- 
turn liver to skillet; cover closely, 
and bake in slow oven (300°F.) 
about | hour, or until liver is 
tender. Serves 5 or 6. 


LIVER SOUFFLE | 


1 cup ground cooked liver 
2 eggs, separated 
1 cup Medium White Sauce 


Stir ground liver and egg yolks 
into warm sauce. Beat whites 
until stiff and fold into mixture. 
Pour into buttered baking dish. 
Bake in moderate oven (350°F.) 
about | hour. Serve at. once. 
Serves 4. ies 
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Here the bread is sliced and 

a different filling spread on 

each slice. Frost with cream 

cheese and garnish as you 
please 


STUFFED FLANK 
STEAK BAKED IN 
BUTTERMILK 


2/Ye cups soft bread crumbs 

Ys cup butter, melted 

1 teaspoon chopped onion 

1 teaspoon salt, Dash pepper 

1 flank steak, 2 cups buttermilk 
Y4 cup flour 


Mix bread crumbs, butter, onion, 
Yo teaspoon salt and pepper to- 
gether. Spread over steak, roll 
up, tuck in ends and tie with 
string or fasten with skewers. 
Season with remaining salt. 
Brown on all sides in a small 
amount of butter and place in 
baking dish. Pour in buttermilk, 
cover and bake in moderate oven 
(350°F.) about 1% hours or un- 
til tender. Remove roll and keep 
warm. Pour mixture remaining in 
baking dish into deep saucepan, 
beat with rotary beater and 
strain. Add flour mixed to paste 
with a little water and cook, stir- 
ring constantly until thickened. 
Pour over meat. Serves 6. 


AVOCADO SALAD 


3 avocados 

1¥2 cups cottage cheese 

Pimiento strips 

Escarole, curly endive or watercress 
French dressing 


Peel avocados, cut lengthwise 
into halves and remove stones. 
Fill centers with cottage cheese 
and garnish with pimiento strips. 
Place on a large chop plate and 
surround with crisp escarole, 
curly endive or watercress. Serve 
with French dressing. Serves 6. 


AVOCADO MOUSSE 


1 cup sieved avocado 

Y4 teaspoon salt 

1 teaspoon lemon juice 

2 egg whites, beaten 

1 cup heavy cream, whipped 


Blend avocado, salt and lemon 
juice. Fold into egg whites, a 
little at a time. Fold in cream: 
freeze. Serves 6. 


Cottage cheese well seasoned 
i nm ric h ° 
avocados 


is ideal ripe 
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PEACH COTTAGE 
CHEESE SALAD 


1 No. 22 can large peach halves 
1 teaspoon unflavored gelatin 

2 tablespoons cream 

3 tablespoons peach juice . 

1 pint cottage cheese 

Y4 teaspoon salt 

Cinnamon 

Sliced strawberries 


Drain peaches and chill in cov- 
ered bowl. Soften gelatin in 
cream; heat peach juice to boil- 
ing and dissolve gelatin in it. 
Mix with cottage cheese and add 
salt. Chill 20 minutes or until 
slightly thickened. Place peach 
halves on lettuce arranged on in- 
dividual salad plates; fill centers 
with cheese mixture. Sprinkle 
lightly with cinnamon and gar- 
nish with sliced strawberries. 
Serve with mayonnaise. Serves 8. 
Use fresh peaches instead of 
canned. Use 5 tablespoons cream 
and dissolve gelatin in it over hot 
water. 


COTTAGE CHEESE 
SALAD 


2 cups cottage cheese 

Yo cup sour cream 

Y4 cup chopped chives 

Yo cucumber, diced 

1 tablespoon chopped watercress 
Salt and pepper 

Mix cottage cheese and sour 
cream lightly with a fork. Add 
vegetables, season with a few 
grains of salt and pepper and 
shape into mounds. Place on let- 
tuce leaves, garnish with water- 
cress and serve cold. Serves 4. 


SWISS CHEESE SALAD 


1% pounds Swiss cheese, cut into 
small thin slices 

1 cup French dressing 

2 teaspoons prepared mustard 

2 teaspoons grated horse-radish 

1 teaspoon caraway seeds, scalded 

Marinate Swiss cheese in French 

dressing and mustard 1 hour. 

Add horse-radish and scalded 

Caraway seeds just before serv- 

ing. Serve each portion on a bed 

of chicory. Serves 8. 
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SALADS 


Molded cottage cheese 
makes a beautiful snowy 
ring to be filled with mixed 


fruit 


COTTAGE CHEESE 
RING 


1 tablespoon unflavored gelatin 

Y cup cold water 

1Y2 cups cottage cheese 

2Ye tablespoons Roquefort cheese 
(1% ounces) 

Y4 teaspoon salt 

Y4 teaspoon paprika 

Yo cup heavy cream, whipped 

Fruit salad 


Soften gelatin 5 minutes in cold 
water: dissolve over hot water. 
Press cottage and Roquefort 
cheese through sieve and mix 
thoroughly with gelatin, salt and 
paprika. Fold in whipped cream. 
Pour into ring mold and chill 
until firm. Unmold and fill cen- 
ter with fruit salad. Serve with 
mayonnaise mixed with whipped 
cream. Serves 6. 


Add Y3 cup chopped 
olives to cheese mixture. 


stuffed 


COTTAGE CHEESE 
SALAD MOLD 


3 cups cottage cheese 

1 cup crushed pineapple, drained 
5 tablespoons mayonnaise 

1 teaspoon salt 

Y4 teaspoon mustard 

Dash cayenne 

2 tablespoons lemon juice 

1% tablespoons unflavored gelatin 
1 cup pineapple juice 


Mix cheese, pineapple and may- 
onnaise. Mix salt, mustard and 
cayenne with lemon juice. Add 
to cheese and mix lightly. Soften 
gelatin in pineapple juice and 
dissolve over hot water. Stir care- 
fully into cheese mixture. Turn 
into mold and chill until firm. 
Serves 8 to 10. 
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PINEAPPLE 
CREAM RING 


1 package lime gelatin 

3 cups boiling water 

Yo cup crushed pineapple 

1 package lemon gelatin 

3 ounces cream cheese 

1 cup heavy cream, whipped 


Dissolve lime gelatin in 1 ¥2 cups 
boiling water and chill until it 
begins to thicken, fold in pine- 
apple and pour into a ring mold. 
Chill until firm. Dissolve lemon 





gelatin in remaining boiling wa- 
ter and chill until it begins to 
thicken. Blend cream cheese with 
whipped cream, then blend with 
gelatin. Pour into mold on top 
of firm lime gelatin. Chill until 
firm. Unmold and fill center with 
curly endive. Serve with dressing, 
for 8. 

lf desired, use strawberry gelatin 
instead of lemon. 


Or mold the fruit with 
cheese to form a beautiful 
smooth loaf 


A popular bridge luncheon 

specialty is the grape salad 

on a foundation of pear and 
cream cheese 


CRANBERRY AND 
COTTAGE CHEESE 
SALAD 


1 quart cranberries 

2 cups sugar 

1 cup heavy cream 

3 cups dry cottage cheese 


Wash cranberries and pick out 
any imperfect ones; force through 
a food chopper and arrange cran- 
berry purée and all but | table- 
spoon of the sugar in alternate 
layers in a saucepan and allow 
to stand 10 minutes, or until 
some of the juice is drawn out. 
Then place over low heat until 
juice flows freely; increase heat 
to moderate and cook 6 to 8 
minutes, stirring constantly. Turn 
into a shallow pan (about 9x9x 
14 inches) ; cool, cover and chill 
until firm. About % hour be- 
fore serving time, whip cream 
until stiff, add the remaining 
sugar and fold into cottage 
cheese. Spread mixture evenly 
over cranberries and return to 
refrigerator. To serve, cut into 
squares and place on leaves of 
lettuce. Serves 8. 





CRANBERRY SALAD 


Yo cup pineapple juice 

V4 cup water 

1 package lemon gelatin 

Yo cup evaporated milk 

6 tablespoons mayonnaise 

V4 teaspoon salt 

2 cups cranberries 

VY> cup drained canned crushed 
pineapple 


Heat pineapple juice and water 
to boiling, add gelatin and stir 
until dissolved. Cool. Add milk 
gradually to mayonnaise. Add salt 
and stir into gelatin mixture. 
Chill until it begins to thicken. 
Wash cranberries and force 
through food chopper. Whip gela- 
tin mixture until fluffy and fold 
in cranberries and _ pineapple. 
Pour into mold and chill until 
firm. Unmold on salad greens. 
Serves 6. 


PIMIENTO RING 


1 package lemon gelatin 

12 cups hot water 

1Y%2 teaspoons vinegar 

Yo teaspoon salt, Ya cup milk 
Y4 teaspoon paprika 

1 teaspoon grated onion 

Yo cup mayonnaise 

Yo cup grated American cheese 
Ys cup chopped pimientos 
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Dissolve gelatin in hot water. 
Add vinegar and salt. Chill. Add 
milk, paprika and onion to may- 
onnaise and beat with rotary 
beater. When gelatin is slightly 
thickened, beat in mayonnaise 
mixture and fold in cheese and 
pimiento. Turn into ring mold, 
chill until firm and unmold. Gar- 
nish with crisp watercress and 
serve wth cucumbers or toma- 
toes. Serves 6. 


GRAPE SALAD 


1 pound green or red grapes 
3 pears 
3 ounces cream cheese 


Cut grapes into halves and re- 
move seeds. Pare pears, cut into 
halves and remove core. Wipe 
pears dry. Cream cheese until 
of spreading consistency. Frost 
rounded side of pear with cheese. 
Cover with grape halves. Arrange 
on a grape leaf or chicory. Make 
a stem by placing a small piece 
of grape stem or parsley stem 
into narrow end of pear. Serves 6. 
Use canned or cooked pears. 


STUFFED PEAR 
SALAD 


6 pears 

6 ounces cream cheese 

Food coloring 

2 dates, cut lengthwise 
Whipped Cream Fruit Dressing 


Pare pears, cut into halves and 
remove core. Cream cheese and 
fill cavities of 6 halves. Spread 
sides with cheese and place re- 
maining pear halves on filled 
ones to make a whole pear. Rub 
a little red food coloring in 
rounded side of pear to resemble 
blush of fruit. Place a strip of 
date in narrow end of pear to 
make a stem. Serve on lettuce 
with dressing. Serves 6. 
Canned or cooked pears may be 
used. 
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MOLDED FRUIT 
SALAD 


1 No. 2 can crushed pineapple 

1 package orange gelatin 

Few grains salt 

6 ounces cream cheese 

VY pint heavy cream, whipped 

34 cup chopped walnut meats 

1 cup seedless grapes or white 
cherries 

34 cup diced marshmallows 

Yo cup diced celery 

2 pimientos, diced 


Drain pineapple; heat juice to 
boiling and add gelatin and salt. 
Stir until dissolved. Cool and 
when. it begins to thicken add 
mashed cheese and whip with an 
egg beater. Whip cream until 
stiff and fold into gelatin with 
remaining ingredients. Pour into 
large mold or individual molds, 
chill until firm. Serve on lettuce. 
Serves 8. 


STUFFED FRUIT 
SALADS 


3 peaches 

Lettuce 

1 cup creamed cottage cheese 
French dressing 


Peel peaches, cut into halves and 
remove stones. Place each half 
in a lettuce cup. Pile cottage 
cheese in cavity. Serve with 
French dressing. Serves 6. 

Use pears instead of peaches. 
Use pineapple slices instead of 
peaches, 

Omit peaches. Pile cottage cheese 
in lettuce cups. Arrange pine- 
apple wedges in cheese. 


TROPICAL SALAD 


6 ounces cream cheese, Milk 
6 slices pineapple 

Lettuce 

6 peach halves 

3 maraschino cherries 
French dressing 


Slightly soften the cream cheese 
with milk. Spread a generous 
layer of it on a large slice of 
pineapple or force it through a 
pastry tube onto the pineapple. 
Place on crisp lettuce, cover with 
a peach half round side up. Place 
a rosette of cream cheese on top 
of the peach half and garnish it 
with half of a maraschino cherry. 
Serve with French dressing. 
Serves 6. 


CHICORY CROWN 
SALAD 

3 (3-ounce) packages cream cheese 
Yo teaspoon salt 
2 cups drained grated cucumber 
1 cup mayonnaise 
Y4 cup minced onion 
Y4 cup minced parsley 
1 cut clove garlic 
1 tablespoon unflavored gelatin 
Yq cup cold water 
1 head chicory 
2 hard-cooked egg yolks, sieved 
Mix first 6 ingredients in a bowl 
that has been rubbed with garlic. 
Soften gelatin in cold water and 
dissolve over hot water. Cool to 
lukewarm and combine with 
cheese mixture. Beat thoroughly 
and pack into a deep spring-form 
pan. Select chicory sprays of even 
height with perfect leaves. Stick 
whole sprays into the edge of the 
mixture close enough together to 
form a complete crown of green. 
Chill until mixture is firm. Re- 
move from mold onto a bed of 
chicory and sprinkle sieved egg 
yolks over top. Garnish with 
radish roses. Serves 8. 


The chicory crown salad is a 
de luxe addition to your 
repertory 








More than one kind of 
cheese goes into this creamy 
frozen salad 


FROZEN BANANA 
SALAD 


1 tablespoon lemon juice 

1 teaspoon salt 

2 tablespoons mayonnaise : 

6 ounces cream cheese 

2 tablespoons crushed pineapple 

Yo cup maraschino cherries, cut 
into quarters 

Yo cup chopped walnut meats 

1 cup heavy cream, whipped 

3 ripe bananas, cut into cubes 


Combine lemon juice, salt and 
mayonnaise and stir into cheese. 
Mix with pineapple, cherries and 
nuts and fold in cream and bana- 
nas. Turn into freezing tray of 
refrigerator, or place in mold and 
pack in salt and ice. Serves 10. 


FROZEN CHEESE 
SALAD 


ounces cream cheese 

cup grated American cheese 
green minted cherries 
maraschino cherries 

cup heavy cream 

cup mayonnaise 
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Mash cream cheese and work in 
American cheese. Chop cherries 
fine and add. Whip cream. Com- 
bine mayonnaise with mixture 
and blend well. Fold in cream 
and freeze. Serves 6. 


FROZEN CHEESE 
AND FRUIT SALAD 


6 ounces cream cheese 

%4 cup mayonnaise 

1 cup heavy cream, whipped 

Yo cup chopped maraschino 
cherries 

%4 cup diced pineapple 

Yo cup cut white cherries 

Yo cup chopped nut meats 


Blend cream cheese and mayon- 
naise. Fold in whipped cream. 
Add thoroughly drained fruits 
and nut meats. Fold mixture to- 
gether carefully. Pour into re- 
frigerator tray and freeze until 
firm. Serve on lettuce or water- 
cress, garnished with mayon- 
naise. Serves 6 to 8. 


FROZEN ROQUEFORT 
SALAD 


3 ounces cream cheese 

%4 ounce Roquefort cheese 
Y4 cup mayonnaise 

1 cup heavy cream 

12 tablespoons lemon juice 
Y4 cup minced watercress 


Mash cheeses together and blend 
with mayonnaise. Whip cream 
very stiff. Fold in lemon juice, 
cheese mixture and watercress. 
Pour at once into freezing tray 
of refrigerator and freeze until 
firm. Serve on watercress with 
or without salad dressing. For 6. 
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SALADS 


HAM MOUSSE 

2VY2 cups finely chopped cooked 
ham 

Yo cup minced celery 
Y4 cup minced green pepper 
1 tablespoon minced parsley 
1¥2 tablespoons unflavored gelatin 
Y4 cup cold water 
Yo cup mayonnaise 
l cup heavy cream, whipped 
Mix ham, celery, green pepper 
and parsley. Soften gelatin in 
cold water; dissolve over hot 
water. Blend with ham mixture 
and mayonnaise. Fold in whipped 
cream. Pour into mold and chill 
until firm. Unmold on a platter 
and garnish with cress, deviled 
eggs and tomato sections. For 8. 


LAMB MOUSSE—Use 2 cups 
ground cooked lamb and 2 cup 
chopped pecan meats instead of 
chopped ham. Prepare as above. 
Garnish with strips of pimiento. 


PINEAPPLE CHEESE 
SALAD 


1 tablespoon unflavored gelatin 

2 tablespoons cold water 

34 cup sirup from pineapple cubes 
and water 

9 ounces cream cheese 

Y4 teaspoon salt 

Yo cup mayonnaise 

1 cup heavy cream, whipped 

2 tablespoons lemon juice 

1 (14-ounce) can pineapple cubes, 
drained 

Yo cup nut meats, broken 

Yq cup chopped preserved ginger 

Soften gelatin in cold water 5 

minutes. Heat sirup and water 

to boiling, add gelatin and stir 

until dissolved. Cool. Stir cheese 

until fluffy; add salt, mayonnaise, 

whipped cream and lemon juice. 

Fold into thickened gelatin. Chill 

until mixture begins to thicken; 


_fold in pineapple, nuts and gin- 


ger. Turn into individual molds 
or a loaf mold and chill until 
firm. Serves 8 to 10. 


SALADS 


FROZEN CUCUMBER 
AND TOMATO SALAD 


2 tomatoes, peeled and diced 

1 small cucumber, pared, quartered 
and sliced 

Y%> cup chopped celery 

2 tablespoons minced green pepper 

2 tablespoons minced onion 

2 tablespoons lemon juice 

1 teaspoon salt 

Dash cayenne 

2 teaspoons unflavored gelatin 

4 tablespoons cold water 

34 cup mayonnaise 

Y4 cup heavy cream, whipped 

Lettuce 


Combine first 8 ingredients; 
chill. Soften gelatin in cold 
water, dissolve over hot water, 
cool slightly and mix with may- 
onnaise. Fold in whipped cream 
and combine with vegetable mix- 
ture. Freeze in refrigerator tray 
2 hours or until firm. Cut into 
Squares and serve on lettuce or 
salad greens. Serves 6. 


Pour mixture into individual ring 
molds and place in freezing com- 
partment of refrigerator. Un- 
mold; fill centers with marinated 
shrimp, lobster or crab meat. 


FROZEN TOMATO 
SALAD RING 


2 teaspoons unflavored gelatin 
2 tablespoons cold water 

2 cups cooked tomatoes 

2 onions, sliced 

2 tablespoons sugar 

Yo teaspoon salt 

Yg teaspoon pepper 

1 teaspoon celery seed 

1 teaspoon vinegar 

1% cups heavy cream, whipped 
Y4 teaspoon salt 

Dash paprika 

Watercress 


Soften gelatin in cold water. 
Combine next 7 ingredients and 
cook until tomatoes are soft. 
Press through sieve. Add gelatin 
to hot mixture and stir until 
melted. Cool. When beginning 
to thicken, beat until fluffy. 


Season whipped cream with salt 
and paprika and fold into tomato 
mixture. Pour into ring mold, 
cover with waxed paper and 
freeze for 3 hours. Unmold, 
serve on bed of watercress, and 
fill center with chicken or sea 
food salad. Serves 6. 
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FROSTED MELON 

MOLD 

Melon 

Fruit gelatin 

Cream cheese 

Milk 

Curly endive or chicory 

French dressing or mayonnaise 

Pare a whole melon. Cut a slice 

from end and remove seeds. Fill 

center with fruit gelatin and chill 

until gelatin is firm. Soften 

cheese slightly with milk and 

frost entire outside of melon. 

Serve in slices on crisp chicory 

or other salad greens with 

French dressing or mayonnaise. 


SWEDISH FISH SALAD—Press 
2 hard-cooked egg yolks through 
sieve, season with salt and pep- 
per and blend with 1 uncooked 
egg yolk, % cup milk, 2 table- 
spoons lemon juice and 2 cup 
cream, whipped. Mix with | cup 
flaked cooked fish, 1 cup cleaned 
shrimp and ¥2 cup cooked peas. 
Garnish with hard-cooked eggs 
and sliced beets. For 6. 


The frosted melon mold— 
lovely to look at, delightful 
to eat 





TOMATO ROSE 
SALAD 


8 firm tomatoes 

12 ounces cream cheese 

Milk 

2 hard-cooked egg yolks 

Peel tomatoes and chill. Soften 
cheese with milk. Form 2 rows of 
petals on each tomato by pressing 
level teaspoons of softened cheese 
against the side of tomato, then 
drawing the spoon down with a 
curving motion. Sprinkle center 
of each tomato with hard-cooked 
egg yolk pressed through a sieve. 
Serve on crisp lettuce with French 
dressing. Serves 8. 


PINEAPPLE SPEARS 


6 ounces cream cheese, Milk 

8 pineapple spears 

24 fresh strawberries 

Soften cream cheese with milk, 
spread on pineapple spears. Top 
each with 3 strawberries. Place 
in pairs on beds of watercress. 
Serve with French dressing. For 4. 


This rose is a tomato with 

cream cheese petals and 

sieved egg yolks for its gold- 
en center 


SPRING FLOWER 
SALADS 
FLOWERPOTS 


2 teaspoons unflavored gelatin 
2 tablespoons cold water 

3 ounces cream cheese 

Milk, Dash salt 

2 tablespoons anchovy paste 
Yo teaspoon grated onion 


in cold water. 
Mash cream cheese and add 
enough milk to make 1 cup. 
Blend with salt, anchovy paste 
and grated onion. Melt gelatin 
over hot water and stir into 
cheese mixture. Pour into 2 small 
custard cups or flared jelly 
glasses and chill until firm. Un- 
mold and cut each mold into 4 
lengthwise slices. Place each 
slice on colored salad plate to 
represent flowerpots, and dec- 
orate with strips of tomato aspic, 
ripe olives, pimiento or green 
pepper. Makes 8. 


Use 2 tablespoons softened 
Roquefort cheese instead of an- 
chovy paste and grated onion. 


FLOWERS 
TULIPS — Cut a slice of pine- 


Soften gelatin 





SALADS 


apple into halves, then spread 
open about 2 inches at the top. 
Place a thin wedge of tomato 
in center and another wedge on 
each side over pineapple, resem- 
bling tulip petals. Make stem 
from strip of green pepper, celery 
Or romaine, with leaves (1 on 
each side of stem) of French 
endive or romaine. 


LILIES OF THE VALLEY — Make 
3 leaves of French endive or 
romaine, with 5 long stems of 
chives arranged in a spray. With 
pastry bag and small plain tube, 
pipe softened cream cheese in 
dots along one side of each stem, 
to represent lilies. Six ounces 
cream cheese will be sufficient 
to make flowers for 8 salads. 


HYACINTHS — Make 2 leaves 
of French endive or romaine. Cut 
piece from slice of fresh pine- 
apple the shape of a hyacinth 
cluster and arrange between the 
leaves. With pastry bag and 
star tube cover pineapple com- 
pletely with blossoms of softened 
cream cheese, either white or 
delicately tinted pink or yellow. 
Serve these salads as first course 
for a spring lurcheon, accompa- 
nied by lemon French dressing. 


EASTER BONNET SALAD—Mix 
Y4 cup chopped nut meats with 
Y2 cup cottage cheese. Fill cen- 
ters of 4 pineapple rings with 
mixture and invert an apricot half 
over each. Decorate with soft- 
ened cream cheese pressed 
through a pastry tube, bits of 
maraschino cherries, small balls 


cut from canned peaches and a> 


long «feather of curly endive 
Serves 4. 


Bring the spring garden to 

your luncheon table with 

the pastry tube, cream 
cheese and greens 


-_> 





BUTTERMILK 
BISCUITS 


2 cups sifted flour 

2% teaspoons baking powder 
1 teaspoon salt 

Y% teaspoon baking soda 

6 tablespoons butter 

3%4 cup buttermilk 


Sift flour, baking powder, salt 
and soda together. Cut in butter 
with 2 knives or pastry blender. 
Add buttermilk, and mix quickly 
but thoroughly. Turn onto floured 
board, knead lightly for a few 
seconds, roll out to about ¥2-inch 
thickness and cut. Place on but- 
tered baking sheet and brush with 
milk. Bake in very hot oven 


Spread cheese generously on 
biscuit dough to make 
cheese-leaf rolls 


BREADS 


(450°F.) 12 to 15 minutes or un- 
til brown. Makes 20 small bis- 
cuits. 


CHEESE PINWHEELS 
1 recipe Buttermilk Biscuit dough 
American cheese, grated 

Roll biscuit dough to an oblong 
sheet about ¥ inch thick. Sprin- 
kle dough very generously with 
grated American cheese. Care- 
fully roll it up, like a jelly roll. 
Cut crosswise into 34-inch slices, 
transfer to baking sheets and 
bake in moderate oven (375°F.) 
20 minutes or until delicately 
browned. Makes 18. 

CHEESE-LEAF ROLLS—Roll 4 
inch thick and sprinkle with 
cheese. Cut into 14-inch strips 
and place in piles of 5. Slice. 
Bake as above, in muffin pans. 





CHEESE BISCUITS 


2 cups sifted flour 

4 teaspoons baking powder 
Yo teaspoon salt 

1 cup grated cheese 

Y4 cup butter 

2% cup milk 


Sift flour, baking powder and salt 
together and mix with grated 
cheese. Cut butter into dry in- 
gredients, add milk and mix 
quickly but thoroughly. The 
dough should be soft. Turn onto 
floured board, knead lightly for 
a few seconds, pat to %-inch 


thickness and cut. Bake on bak- 


ing sheet in hot oven (450°F.) 
12 to 15 minutes. Makes 15. 


DANISH PASTRY 


Ys cup sugar 

2 cakes yeast 

2 cups lukewarm milk 
8 cups sifted flour 

1 teaspoon salt 

2 cups butter 

3 eggs, well beaten 


Dissolve sugar and yeast in luke- 
warm milk. Sift flour and salt 
together, rub in 6 tablespoons 
butter and add eggs and yeast 
mixture. Knead 5 minutes and 
roll into rectangle twice as long 
as wide. Cut remaining butter 
into pea-sized pieces and spread 
about 3 over % of dough. Fold 
unbuttered third of dough over 
half of butter-covered portion; 
then fold remaining third on top, 
to make 3 thicknesses of dough 
with butter between. Press 
edges together and roll out fair- 
ly thin. Repeat twice to incor- 
porate remaining butter. Cover, 
set aside at room temperature 
for Y% hour, roll out and shape as 
desired. Let rise until light but 
not quite doubled in bulk. Bake 
in hot oven (400°F.) 15 to 2 
minutes, depending on size of 
rolls. 
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BREADS 


Serve cheese squares and fin- 
gers eae and bubbling 
ot 


BRIOCHE 


1 cup milk, scalded 

1 cup butter 

2 teaspoons salt 

Yo cup sugar 

2 yeast cakes 

Y% cup lukewarm water 
4 eggs, well beaten 

4’ cups sifted flour 


Scald milk and add butter, salt 
and sugar, stir until butter is 
melted. When lukewarm, add, 
yeast softened in lukewarm 
water then beaten eggs. Sift flour 
before measuring; beat into mix- 
ture. Let rise in warm place 6 
hours. Refrigerate overnight. or 
until ready to use. Form quickly 
into small balls Y3 size of muffin 
pans. Brush tops with melted 
butter and let rise until doubled 
in bulk. Bake in hot oven (400° 
F.) for 20 minutes. . 


FOR BRAIDS — Dust a bread- 
board lightly with flour and roll 
brioche dough gently into a sheet 
about Y% inch thick. Cut the 
dough in strips Y2 inch wide, leav- 
ing one end uncut. Place on 
greased baking sheet and brush 
the cut edges with melted fat. 
Fold 3 strips over each other 
to form a braid. Pinch both ends 
of braid together, flatten and 
press down on pan to prevent 
strips separating and losing shape. 
Let rise and bake as above. 


CHEESE SPOON 
BREAD 


1 cup corn meal 

1 teaspoon salt 

Yo teaspoon dry mustard 

Yg teaspoon cayenne 

3 cups milk, scalded 

1 cup grated American cheese 
6 eggs, beaten 


35 


Mix corn meal, salt, mustard and 
pepper together. Add to milk 
and cook, stirring constantly un- 
til mixture thickens. Add cheese, 
cook and stir until cheese melts, 
about 2 or 3 minutes. Add to 
eggs and mix thoroughly. Pour 


. into greased baking dish and bake 


in moderate oven (350°F.) until 
puffy and browned, about 45 
minutes. Serves 12. 


‘ 


CHEESE PASTRY 


Yo pound butter 
Y pound cream cheese 
1 cup sifted flour 








Cream butter. Add cream cheese 
and blend well. Stir in flour and 
chill. Roll out dough, cut into 
squares or triangles and fill with 
jam, cooked prunes or any other 
cooked fruit, drained well of all 
juice. Fold dough and pinch edges 
together. Bake in moderate oven 
(350°F.) 10 minutes. Makes 8 
to 10 squares or triangles. 


CHEESE SQUARES —Sprinkie 
grated cheese on crackers; broil. 


Whether it is called bread 

or custard, cheese spoon 

bread is one of the South’s 
generous gifts 


BREADS 


BUTTER FORMS 
BUTTER BALLS—Scald a pair of 
wooden butter paddles; soak pad- 
dies in cold water about | hour. 
Measure butter by teaspoons to 
make balls uniform in size. Have 
butter firm but not hard and roll 
lightly between paddles to form 
balls. Drop onto a chilled plate, 
onto cracked ice or into ice 
water. 


BUTTER ROLLS—Proceed as for 
butter balls and flatten balls in- 
to cylinders. Chill as above. 


BUTTER CURLS — Have butter 
figm but not hard. Dip butter 
curler into hot water each time. 
Begin at far end of pound print 
of butter, draw curler lightly and 
quickly toward you to make a 
thin shaving which curls up. Chill. 


BUTTER MOLDS —Scald fancy 
butter molds; soak molds in cold 
water | hour. Pack solidly with 
butter and level off top surface. 
Press out butter and chill. 


BUTTERMILK 
WAFFLES 


2 cups sifted flour 

2 teaspoons baking powder 
Yo teaspoon salt 

Yo teaspoon baking soda 
3 tablespoons sugar 

2 eggs, separated 

2 cups buttermilk 

V4 cup melted butter 


Sift flour, baking powder, salt 
soda and sugar together. Com- 
bine beaten egg yolks, butter- 
milk and butter; add to dry in- 
gredients and beat well. Fold in 
stiffly beaten egg whites and 
bake on hot waffle iron. Makes 
7 waffles. 


Butter molds will add a 

grace note to your dinner 

table and lustre to your rep- 
utation 
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BAKED CUSTARD 
3 eggs, slightly beaten 
V4 teaspoon salt 
Ys cup sugar 
3 cups scalded milk 
Yo teaspoon vanilla 
Nutmeg 


Combine eggs, salt and sugar. 
Add milk slowly, stirring constant- 
ly. Add vanilla. Pour into cus- 
tard cups. Sprinkle with nutmeg, 
place in* pan of hot water and 
bake in moderate oven (350°F.) 
40 minutes or until a knife in- 
serted in center of custard comes 
out clean. Serves 4. 


CARAMEL — Add 3 tablespoons 
caramelized sugar sirup to milk. 


CHOCOLATE—Add 1'% ounces 
(squares) chocolate to milk; heat 
until melted. 


COCONUT—Add '% cup shred- 
ded coconut to mixture. 


COFFEE —Scald 2 tablespoons 
ground coffee with milk; strain. 
Proceed as for baked custard. 


DATE—Add '% cup chopped 
dates to custard before baking. 


GINGER — Add a little finely 
chopped candied ginger to mix- 
ture. 


HONEY — Use 4 cup honey in- 
stead of sugar. 


RICE—Save whites for meringue. 
Add 1 cup cooked rice and 2 
teaspoon grated lemon rind. 
Bake, then top with meringue 
and bake until brown. 


RUM — Omit vanilla and add 2 
tablespoons rum. 


CUSTARD PIE 


4 eggs, slightly beaten 
Y% teaspoon salt 

Yo cup sugar 

3 cups milk, scalded 
Yo teaspoon vanilla 

Yo recipe Butter Pastry 
Nutmeg 


Combine. eggs, salt and sugar; 
add milk and vanilla slowly. Line 


DESSERTS 


piepan with pastry, pour in fill- 
ing and sprinkle with nutmeg. 
Bake in very hot oven (450°F.) 
10 minutes. Reduce temperature 
to moderate (325°F.) and bake 
30 to 40 minutes longer, or until 
a knife inserted in center comes 
out clean. Makes 1 (9-inch) pie. 


MODERN CUSTARD PIE—Use | 
baked Butter Pie Shell in place 
of pastry. Pour custard into well- 
greased piepan of same size as 
used for pastry shell. Bake in 
moderate oven (325°F.) 45 to 
55 minutes, or until knife in- 
serted in center comes out clean. 


Chill thoroughly. Place wrapping 
paper on top of custard, a cookie 
sheet on paper and turn upside 
down, leaving custard on sheet. 
Remove piepan and invert pas- 
try shell and its piepan over cus- 
tard. Turn rightside up. This 
method keeps crust from becom- 
ing soggy. 

Use any of the variations of 
baked custard for the filling. 





CHEESE BREAD 
PUDDING 


2 cups bread cubes 

1 cup cottage cheese 

1Y2 cups milk 

Y4 cup melted butter 

2 eggs, beaten 

1 tablespoon lemon juice 

Y4 cup sugar, 4 teaspoon salt 
Y4 teaspoon grated lemon rind 


Combine bread with cottage 
cheese, milk and melted butter; 
add remaining ingredients and 
pour into buttered casserole. Bake 
in moderate oven (325°F.) 1 
hour or until a knife inserted in 
center comes out clean. Serve 
hot or cold with cream. Serves 6. 


SPICED — Omit lemon juice and 
rind. Add Y% teaspoon allspice, 
Y4 teaspoon mace, % teaspoon 
cloves and 34 cup seeded raisins. 
Increase sugar to 2 cup. 


A perfectly baked custard 
unmolded on a plate and 
beautifully garnished 


¢ 


A bit of whipped cream and 

candied fruit adds a charm- 

ing garnish to a _ simple 
boiled custard 


BOILED CUSTARD 


2 eggs, siightly beaten 
Ye teaspoon salt 

Y% cup sugar 

2 cups milk, scalded 
Yo teaspoon vanilla 


Combine eggs, salt and sugar: 
add milk slowly and cook in top 
of double boiler unti! mixture 
coats a spoon. Add vanilla and 
chill. Serves 4. 


ALMOND — Use almond extract 
instead of vanilla and when ready 
to serve top with shaved toasted 
almonds. 


CARAMEL — Use brown sugar 
instead of granulated. 


CHOCOLATE — Melt 1 
chocolate in milk. 


ounce 





DATE SOUFFLE WITH 
ORANGE SAUCE 


Vo cup pitted dates 

6 tablespoons flour 

Y4 cup butter 

1 cup milk 

2 tablespoons grated orange rind 
3 eggs, separated 

3 tablespoons sugar 


Press dates through food chopper 
and mix with flour. Stir in soft- 
ened butter. Scald milk and add 
to date mixture gradually. Cook 
over hot water about 5 minutes, 
stirring constantly. Add orange 
rind. Beat egg yolks until thick 
and beat in sugar gradually. Add 
hot mixture slowly. Cool. Fold 
in stiffly beaten egg whites, pour 
into buttered baking dish, place 
in pan of hot water and bake in 
moderate oven (325°F.) for about 
1 hour. Serve with Orange Sauce. 
Serves 6. 
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DESSERTS 


CHOCOLATE 
SOUFFLE 


2 ounces (squares) chocolate 
2 cups milk 

Yo cup sugar, '/s cup flour 
Yo teaspoon salt 

2 tablespoons butter 

1 teaspoon vanilla 

4 eggs, separated 


Heat chocolate and milk in dou- 
ble boiler until chocolate is melt- 
ed. Combine sugar, flour and 
salt; add chocolate mixture slow- 
ly, stirring until smooth; return 
to double boiler and cook until 
thickened, stirring constantly. 
Continue cooking 5 minutes, stir- 
ring occasionally. Add butter and 
vanilla: cool slightly. Beat egg 
yolks until thick and lemon col- 
ored. Add chocolate mixture 
slowly and fold in stiffly beaten 
egg whites. Turn into baking 
dish buttered only on bottom, 
filling it from Y2 to % full. Place 
in pan of hot water and bake in 
moderate oven (350°F.) 1 hour 
or until firm. Serve immediately 
with whipped cream. For 8. 


GOLDEN RHUBARB 
CREAM 


1 pound rhubarb 

1 cup sugar 

18 macaroons 

2 eggs, separated 

Vo teaspoon grated lemon rind 
1 tablespoon lemon juice 

1 cup milk 


Wash rhubarb but do not peel. 
Cut into small pieces and add % 
cup sugar. Line buttered shal- 
low baking dish with macaroons 
and spread with sugared rhu- 
barb. Beat egg yolks, beat in re- 
maining sugar and add lemon 
rind, lemon juice and milk. Fold 
in stiffly beaten egg whites and 
pour over rhubarb. Bake in slow 
oven (300°F.) 30 to 45 minutes. 
Serves 6 to 8. 
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DESSERTS 


CHEESE CAKE 


2 cups fine zwieback crumbs 
12 cups sugar 

1 teaspoon cinnamon 

Yo cup melted butter, 4 eggs 
Ye teaspoon salt 

12 tablespoons lemon juice 
1Y2 teaspoons grated lemon rind 
1 cup cream 

1Y2 pounds cottage cheese 
4 tablespoons flour 

Y4 cup chopped nut meats 


Mix zwieback with ¥ cup sugar, 
cinnamon and butter. Reserve 34 
cup of mixture to sprinkle over 
top, press remainder into a 9- 
inch spring-form pan, lining bot- 
tom and sides. Beat eggs with 
remaining | cup sugar until light; 
add salt, lemon juice, rind, cream, 
cheese and flour; beat thorough- 
ly and strain through a fine sieve. 
Pour into lined pan; sprinkle with 
remaining crumbs and nut meats. 
Bake in moderate oven (350°F.) 
about | hour or until center is 
firm. Turn off heat, open oven 
door and let stand in oven | 
hour or until cooled. Serves 12. 


Use crumbs made from graham 
crackers, vanilla wafers, ginger- 
snaps, chocolate cookies, browned 
dried bread crumbs or crushed 
cereal flakes for zwieback. 


CHEESE CUSTARD 

PIE 

1 quart milk 

1 cup sweet cream . 

Ye cup confectioners’ sugar 

5 eggs, separated 

Y4 teaspoon salt 

Y% cup butter, melted 

Y4 teaspoon nutmeg 

Yo recipe Butter Pastry 


Pour milk into an earthen bowl, 
stand in a warm place and allow 
to thicken. When the milk is 
quite thick, pour boiling water 
over it, place in a cheesecloth 
bag and let drain 12 hours. Mash 
1 cup of this curd: or cheese 
through a fine sieve into a mixing 
bowl. Stir in cream, sugar, beat- 
en yolks of eggs, salt and butter; 
flavor with nutmeg. Add stiffly 
beaten egg whites. Line an earth- 
en pudding dish with pastry and 
pour in the cheese custard, Bake 
in hot oven (450°F.) 10 minutes, 
then reduce temperature to mod- 
erate (350°F.) and bake 30 min- 
utes longer. Serve at once. Makes 
| (9-inch) pie. 


APRICOT PARFAIT 


Y2 pound dried apricots 
Ys cup sugar 

2 egg whites, stiffly beaten 
24 cup heavy cream 
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Cook apricots in water to cover 
until tender. Drain off juice, add 
to sugar and boil to 230°F. or 
until sirup spins a thread. Pour 
sirup slowly over egg whites while 
beating constantly, Continue 
beating until cool. Press apricots 
through sieve and chill. Whip 
cream until stiff enough to hold 
a soft peak, fold in apricot pulp 
and egg white mixture. Freeze 
until firm. Makes about 1 quart. 


KUMQUAT 
ICE CREAM 


1 quart heavy cream 

2 cups sugar 

4 eggs, separated 

1 cup minced kumquats in sirup 
1 tablespoon Curacao 


Heat cream to scalding. Mix 
Sugar and beaten egg yolks. Add 
cream slowly and cook, stirring 
constantly, until slightly thick- 
ened. Remove from heat and 
cool, then stir in finely minced 
kumquats and Curacao. Fold in 
stiffly beaten egg whites. Freeze 
in refrigerator tray until firm. 
Makes 14 quarts. 


Here is a cheese cake of 

melting deliciousness that 

will disappear to the last 
crumb 





WHIPPED CREAM 
TOPPING 


1 cup heavy cream 
Y4 cup sugar 
1 teaspoon vanilla 


Whip cream until almost stiff. 
Add sugar and vanilla and beat 
until cream holds a peak. Top- 
ping for 1 (9-inch) pie. 
Sprinkle 34 teaspoon unflavored 
gelatin over 2 tablespoons milk 
and stir thoroughly. Place over 
boiling water and stir until dis- 
solved. Add to warmed cream. 
Chill and whip. 


Most molded puddings need 

a snowy drift of whipped 

cream topping for the peak 
of perfection 





Mold bits of red cherries in- 

to the jellied cream and en- 

circle it with decorated pine- 
apple rings 


MAPLE PARFAIT 


1 cup hot maple sirup 
4 eggs, separated 

Ye teaspoon salt 

2 cups heavy cream 


Pour maple sirup slowly over 
slightly beaten egg yolks, add 
salt, cook until thickened and 
chill. Whip cream until thick 
enough to hold a soft peak and 
fold into chilled mixture. Fold 
in stiffly beaten egg whites and 
freeze until firm. Makes about 
1% quarts. 





DESSERTS 


JELLIED CREAM 


1 cup sweet cream 

34 cup sugar 

2 teaspoons unflavored gelatin 

Vo cup cold water 

1 cup sour cream, slightly beaten 
V4 teaspoon salt 

Yo teaspoon vanilla 

Raspberries 

Heat sweet cream with sugar in 
double boiler. Soften gelatin in 
cold water 5 minutes; add to 
heated cream, stir until dissolved 
and chill. When mixture begins 
to thicken, fold in sour cream, 
salt and vanilla. Pour into molds 
and chill until firm. Serve with 
fresh raspberries. Serves 6. 


WITH PINEAPPLE SLICES— 
Omit raspberries. Add Y2 cup 
each chopped cherries and 
marshmallows. Mold in 1 large 
mold. 


BUTTER PASTRY 


2 cups sifted flour 

Y4 teaspoon salt 

5@ cup butter 

About 2 cup ice water 

Sift flour and salt together. Cut 
in butter with 2 knives or pastry 
blender until mixture has con- 
sistency of corn meal. Add water 
gradually until just moist enough 
to hold together. Chill and roll 
out to Y%-inch thickness. Makes 
pastry for | double-crust pie. 


BAKED BUTTER PIE SHELL — 
Fit pastry into pie. shell, prick 
well and bake in very hot oven 
(450°F.) about 12 minutes or 
until browned. Makes 2 pie 
shells. 


PRUNE WHIP 


1. pint heavy cream 
Yo cup confectioners’ sugar 
1 cup prune purée 


Whip cream, add sugar and prune ; 
purée. Blend. Pour into sherbet,’ 


glasses and chill. Serves 6. 
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DESSERTS 


CHOCOLATE 
CHIFFON PIE 


1 tablespoon unflavored gelatin 
Y4 cup cold milk 

Yo cup hot milk 

2 ounces (squares) chocolate 

4 eggs, separated 

1 cup sugar 

V4 teaspoon salt 

1 teaspoon vanilla 

1 baked Butter Pie Shell 

1 recipe Whipped Cream Topping 


Soften gelatin in cold milk 5 
minutes. Mix hot milk and 
chocolate until smooth. Add gela- 
tin to chocolate mixture and stir 
until dissolved. Add slightly beat- 
en egg yolks, 2 cup sugar, salt 
and vanilla; beat thoroughly 
Cool until mixture begins to 
thicken. Beat egg whites until 
foamy, beat in remaining sugar 
gradually and fold into gelatin 
mixture. Pour into pie shell and 
chill until firm. Spread with 
whipped cream before serving. 
Makes 1 (9-inch) pie. 

Garnish the pie with chocolate 
shot or grated sweet chocolate, 
sprinkled over entire top or ina 
design 


Chocolate pie with plenty o/ 

whipped cream and choco- 

late sprinkle is a safe bet, 

especially if there are men 
in the party 


CREAM PIE 


Vz cup sugar 

Yg teaspoon salt 

1 tablespoon cornstarch 
Vo cup cold milk 

1Y2 cups scalding miik 

4 egg yolks 

1’ teaspoons vanilla 

1 baked Butter Pie Shell 
1 recipe Meringue III 


Mix sugar, salt and cornstarch 
together; add cold milk and 





blend. Add scalding milk grad- 
ually and cook in top of double 
boiler, stirring constantly until 
mixture thickens. Beat yolks un- 
til light and pour a small amount 
of the hot mixture over them, 
stirring rapidly. Return to re- 
maining mixture in top of double 
boiler and cook 4 minutes longer 
Add vanilla and cool. Pour into 
pastry shell, cover with meringue 
Makes | (9-inch) pie 


FRUIT —Cover cream filling with 
fruit; spread with meringue 


Whatever fruit is in season 
goes between the cream fill- 
ing and the meringue 





Refrigerator cheese cake is 
all ready to serve the girls 
when they come for bridge 


CREAM CHEESE 
FROSTING 


3 ounces cream cheese 

2 cups confectioners’ sugar 

1 teaspoon orange juice 

Yo teaspoon grated orange rind 


Biend cream cheese and sifted 
sugar. Add the orange juice and 
grated rind and blend again. 
Spread on cake. 
(8x8 inch) cake. 


Assemble your favorite 

kinds of cheese and wafers 

on one tray for dessert or 
an evening snack 


Frosting for 1 ° 





CHEESE PLATTER 


Y4 pound American cheese, sliced 

'4 pound Swiss cheese, sliced 

'Y4 pound aged Cheddar cheese, 
sliced 


3 ounces cream cheese 


2 portions Gruyere cheese 
2 portions Roquefort cheese 
Pretzels 

Salted wafers 

Whole-wheat wafers 


Arrange cheese on tray with pret- 
zels and wafers. Serves 6 to 8. 
Use other assorted cheese as de- 
sired. 

Add fresh or candied fruits. 


WITH BAR-LE-DUC —Serve Bar- 
le-Duc with the cream cheese. 





DESSERTS 


REFRIGERATOR 
CHEESE CAKE 


Yo cup melted butter 

%4 cup sugar 

cups fine zwieback crumbs 
teaspoons cinnamon 

tablespoons unflavored gelatin 
cup cold water 

eggs, separated 

cups cream cheese 

tablespoons lemon juice 
tablespoon grated lemon rind 
Y4 teaspoon salt 

Yo cup heavy cream 

Blend butter, % cup sugar, 
crumbs and cinnamon. Press 34 
of this mixture on bottom and 
sides of a 9-inch spring-form 
pan. Soften gelatin in Ye cup 
cold water 5 minutes. Cook egg 
yolks, remaining sugar (4 cup) 
and water (% cup) in a double 
boiler, stirring constantly, until 
mixture Coats a spoon. Add gela- 
tin and stir until dissolved. Add 
gradually to cream cheese; add 
lemon juice, rind and salt; beat 
thoroughly. Cool. When the mix- 
ture begins to thicken, beat sev- 
eral minutes with an egg beater. 
Whip cream and fold in with 
stiffly beaten egg whites; blend 
thoroughly. Pour onto crumbs. 
Sprinkle remaining crumbs over 
top. Chill until firm. Serves 10 
tc 12. 


RMPwWN We NE DE 


CURDS AND CREAM 


1 quart sour milk 
Nutmeg 

Heavy sweet cream 
Sugar or honey 


Set sour or unpasteurized milk 
in a crock or bowl until it be- 
comes clabbered. Pour slowly in- 
to a curd press until press is full. 
Place press in pan and let drain 
overnight. Turn onto a flat dish, 
grate nutmeg freely over the top 
and serve with heavy sweet 
cream, more grated nutmeg and 
sugar. Makes | cup. 
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BANANA MILK SHAKE 


1 fully ripe banana 
1 cup cold milk 


Slice banana into a bowl and beat 
with rotary beater until creamy, 
or press banana through coarse 
sieve. Add milk, mix thoroughly 
and serve at once. Serve cold. 
Serves 2. 

Add 1 large tablespoon vanilla 
ice cream. 


BANANA PINEAPPLE EGGNOG 
— Add 1 beaten egg and 2 table- 
spoons pineapple juice to above. 


BANANA CHOCOLATE MALT- 
ED MILK—Add 4 _ teaspoons 
chocolate malted milk and % tea- 
spoon vanilla. 


FROSTED APRICOT 
MILK 


1 cup cooked apricots and juice 
3 cups milk 
Yo pint vanilla ice cream 


Press apricots through a sieve. 
Mix apricot pulp and milk. Put 
ice cream in a pitcher. Pour milk 
mixture over ice cream. Stir 
until slightly mixed. Serves 4 to 6. 


MAPLE FIZZ 


Y4 cup maple sirup 
1 quart milk, Ginger ale 


Add maple sirup to milk and mix 
well. Pour into tall glasses and 
fill with ginger ale. Serves 6. 


ORANGE NOG 


2 cups milk 

1 tablespoon sugar 

1 cup orange juice 

2 teaspoons grated orange rind 


Place milk and sugar in shaker 
or fruit jar. Shake well with ice. 
Add orange juice and rind and 
shake vigorously. If orange juice 


is very tart more sugar may be 
needed. Serves 4. 


BEVERAGES 


PINEAPPLE MINT 
PUNCH 


3 cups cold milk 

2 cups cold pineapple juice 
34 cup cream 

Y4 cup sugar 

1/2 teaspoons lemon juice 
Dash salt 

12 drops peppermint extract 


Combine all ingredients and 
shake or beat until foamy. Pour 
into tall glasses, garnish with 
sprigs of mint and serve immedi- 
ately. Serves 6. 


PRUNE FLIP 


3 cups chilled milk 
1 cup prune pulp 
Whipped cream 


Beat milk into prune pulp with 
rotary beater or shake in shaker. 
Pour into glasses and top with 
whipped cream. For variety add 
a few gratings of lemon or or- 
ange rind. Serves 4. 


43 
STRAWBERRY MILK 
SHAKE 
1 quart strawberries 
5 cups milk, Yo cup cream 
34 cup sugar 
V4 teaspoon salt 
22 teaspoons lemon juice 
Crush strawberries and _ press 
through a coarse sieve; there 


should be at least 134 cups purée. 
Combine with milk and cream, 
add remaining ingredients, and 
mix thoroughly. Chill well be- 
fore serving. Top each glass with 
a spoonful of whipped cream. 
Serves 8 to 10. 


STRAWBERRY FLOAT — Place | 
heaping tablespoon strawberry 
ice cream in each glass. Add 
cup milk, mix well. Fill glass 
with carbonated water and top 
with more ice cream. One pint 
ice cream will serve 6. 


There will be no doubt as to 

whose milk shake is whose 

if the names are on little 
parasols 





On a hot summer day lots 
of milk goes into the mak- 
ing of iced chocolate 


When winter comes, hot 

chocolate with whipped 

cream and a stick of cinna- 
mon is heartily welcomed 





ANISE MILK 


1 quart milk 
1 tablespoon sugar 
1 teaspoon aniseed, crushed 


Heat milk to boiling, add sugar 
and aniseed. Serve either hot or 


cold. Serves 4. 


BEVERAGES 


HOT CHOCOLATE 


2 ounces (squares) chocolate 
1 cup water 

3 tablespoons sugar 

Dash salt 

3 cups milk 


Cook chocolate and water over 
low heat until chocolate is melt- 
ed. Add sugar and salt: boil 5 
minutes, stirring constantly. Add 
milk gradually, stirring constant- 


-ly and heat over boiling water. 


Beat until frothy before serving. 
Serves 6. 


Place a long stick of cinnamon 
into hot chocolate and top with 
whipped cream. 


ICED CHOCOLATE — Coo! hot 
chocolate and pour over cracked 
ice or cubes of frozen chocolate. 


HOT COCOA—Use 4 table- 
spoons cocoa instead of chocolate 
and combine with sugar, salt and 
water. Boil 2 minutes and pro- 
ceed as above. 


CHOCOLATE 
MALTED MILK 


Mix together 1 tablespoon each 
chocolate sirup and malted milk 
powder. Add 1 cup chilled milk 
and beat with a rotary beater or 
shake until frothy. For 1. 
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BEVERAGES ' 


EGGNOG 


1 egg, beaten 

1 tablespoon sugar or honey 

Dash salt 

% cup cold milk 

Y teaspoon vanilla 

Dash nutmeg 

Combine egg with sugar and salt: 
add milk and vanilla. Serve cold 
in tall glasses and sprinkle with 
nutmeg. For a fluffy eggnog 
separate egg, beat yolk as above, 
then fold in stiffly beaten white. 
Serves 1]. 

For a hot eggnog use scalding 
milk. 


CARAMEL — Add | 
caramel sirup. 


CHOCOLATE — Add 2 table- 
spoons chocolate or cocoa sirup. 


CHRISTMAS — Add rum instead 
of brandy in Southern Eggnog. 


COFFEE — Use equal parts milk 
and strong coffee and omit va- 
nilla and nutmeg. 


EASTER EGGNOG — Use sugar 
and cream instead of honey and 
milk. Omit vanilla and nutmeg 
and flavor each serving with 2 
tablespoons brandy. 


FRUIT JUICE— Use only the egg 
yolk and pineapple or orange 
juice instead of milk. Omit va- 
nilla and nutmeg. 


HONOLULU — Use half pine- 
apple juice and half cream. Omit 
vanilla. 


MALTED — Reduce sugar to 4 
teaspoon. Add 1% tablespoons 
malted milk powder. 


MINT — Add crushed sprays of 
mint and omit vanilla and nut- 
meg. 

SOUTHERN — Use only 2 tea- 
spoons sugar and flavor each egg- 


nog with % cup brandy, rye or 
bourbon whisky. 


SHERRY—Add ¥% cup sherry for 
whisky and add 2 cup milk to 
Southern Eggnog. 


‘teaspoon 


CREAMY SABAYON 


6 egg yolks 

1/2 cups confectioners’ sugar 
2 cups white wine 

2 cups heavy cream, whipped 


Beat egg yolks with sugar, add 
wine an cook in double boiler 
until thickened, stirring con- 
stantly. Chill. Fold in whipped 
cream and serve in glasses as a 
beverage or on puddings as a 
sauce. Serves 8. 


GINGER PEAR SHAKE 


1 (8-ounce) can pears 
1 quart milk 
Ginger ale 


Press pears through sieve. Mix 
pulp and juice, add milk and pour 
into tall glasses. Fill glasses with 
ginger ale. Serves 6. 


Sabayon is a delectable con- 
coction, whether you serve it 
as a beverage or as a dessert 
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THIN. WHITE SAUCE 


1 tablespoon butter 
1 tablespoon flour 
Y4 teaspoon salt 


Yg teaspoon pepper 
L cud milk . 


Melt butter, remove’ from heat; 
add flour and seasoning. Mix well. 
Add milk and cook slowly until 
thickened, stirring constantly. 
Makes 1] cup. 

MEDIUM — Use 2 tablespoons 
butter and 2 tablespoons flour. 
THICK — Use 3 tablespoon but- 
ter and 3 tablespoons flour. 
CHEESE SAUCE — To hot Medi- 
um White Sauce add 2 to | cup 
grated American cheese. Stir un- 
til cheese is melted. 

CREAM SAUCE—Use cream in- 
stead of milk. 

EGG SAUCE—Chop 2 hard- 
cooked eggs and add to Medium 
White Sauce. Reheat. This sauce 
is served with fish dishes. 


A thick cream cheese sauce 

artfully seasoned adds a fil- 

lip even to your nicest 
dinner 


MUSTARD SAUCE 


2/2 tablespoons butter 
22 tablespoons flour 

Yo teaspoon salt 

Few grains pepper 

2 teaspoons mustard 

1Y2 cups milk 

2 tablespoons lemon juice 


Melt butter; add flour, salt, pep- 
per and mustard and mix well. 
Add milk gradually and cook un- 
til thickened, stirring constantly. 
Add lemon juice and_ reheat. 
Serves 6. 


SOUR CREAM SAUCE 


1 cup thick sour cream 
1 tablespoon sugar 

1 teaspoon salt 

4 teaspoon paprika 

1 teaspoon dry mustard 
2 tablespoons vinegar 


Whip cream until thick and fluf- 
fy but not stiff. Mix sugar and 
seasonings together; add vinegar 
and pour slowly into cream, beat- 
ing lightly. Makes 12 cups. 





SOUR CREAM GRAVY 


2 tablespoons minced onion 

1 tablespoon minced parsley 

2 tablespoons butter 

2 tablespoons flour 

Y4 teaspoon salt 

Dash cayenne 

1/2 cups sour cream 

Cook onion and parsley in butter 
2 minutes. Blend in flour, salt 
and cayenne; add sour cream 
gradually, stirring constantly. 
Heat to boiling and ‘continue to 
cook until thickened. 


BROWN SOUR CREAM GRAVY 
— Make gravy in roasting pan 
with 2 tablespoons melted fat 
from meat. Increase flour to 3 
tablespoons and brown in fat. 


VEAL CUTLETS IN SOUR 
CREAM —Season 4 cutlets and 
brown in butter. Remove cutlets 
and make sour cream gravy in 
pan. Add cutlets and simmer 20 
minutes or until tender. 


KIDNEY VEAL CHOPS IN 
SOUR CREAM GRAVY —prepare 
as veal cutlets. 


TRIPE IN SOUR CREAM GRAVY 
— Simmer pieces of cooked tripe 
in sour cream gravy 30 minutes. 
Add 1 tablespoon chopped green 
pepper, if desired. 


WILD RABBIT IN SOUR CREAM 
—Cut rabbit into serving pieces. 
Season and brown in butter. Add 
2 cups sour cream and simmer un- 
til tender, about | hour, adding 
more cream if necessary or cook 
in sour cream gravy. 


HORSE-RADISH 
SAUCE 
Yo cup sour cream 
Yo teaspoon sugar 
2 tablespoons prepared horse-radish 


Chill cream thoroughly and whip 
until stiff. Add sugar and whip 
until very stiff. Fold in horse- 
radish. Serve with meat loaf or 
ham. Serves 6. 
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DRESSINGS 


WHIPPED CREAM 
FRUIT DRESSING 


Y4 cup sugar 

2 tablespoons flour. 

Ye teaspoon salt 

Yo cup water 

1 cup hot pineapple juice 

1 egg, beaten 

3 tablespoons lemon juice 

Yo to 1 cup heavy cream, whipped 


Mix sugar, flour and salt to- 
gether. Add water and blend. 
Pour into pineapple juice and 
cook 10 minutes in a double 
boiler, stirring frequently. Pour 
over egg, stirring rapidly; return 
to double boiler and cook 3 min- 
utes longer. .Remove from heat 
and add lemon juice. Cool. When 
ready to serve, thin with plain 
or whipped cream to desired 
consistency. Makes 1% cups. 

Omit water. Use only 1% table- 
spoons lemon juice and add juice 
of 1 orange. Use 2 eggs, sepa- 
rated, adding beaten whites after 
removing dressing from heat. 
Omit egg whites if dressing is 
not to be used within 24 hours. 


BOILED HONEY | 
DRESSING 


4 tablespoons melted butter 
1 tablespoon flour 

1 tablespoon cornstarch 

1 cup milk 

1 teaspoon salt 

Dash cayenne 

2 tablespoons honey 

Yo teaspoon mustard 

Yo cup vinegar; 1 egg, beaten 


Melt butter in top of double 
boiler. Add flour and cornstarch 
and stir to a smooth paste. Add 
milk slowly, stirring constantly 
and cook until thickened. Add 
salt, cayenne, honey, mustard and 
vinegar to egg and stir in hot 
mixture slowly. Cook 2 minutes 
longer, stirring constantly. Makes 
about 1% cups. 





SOUR CREAM 
DRESSING 


2 tablespoons sugar 

Y4 teaspoon salt 

Dash white pepper 

1 cup sour cream 

2 tablespoons lemon juice 


Mix sugar, salt and pepper, add 
cream and pour in lemon juice 
slowly. Serve on crisp cabbage, 
lettuce or other greens. Makes 
1 cup. 


FRUIT DRESSING 


_6 maraschino cherries, minced 


Yo cup heavy cream, whipped 
1 tablespoon maraschino juice 
1 tablespoon pineapple juice 
1 tablespoon lemon juice 

1 tablespoon orange juice 


Add minced cherries to whipped 
cream and stir in fruit juices 
gradually. Serve with fruit sal- 
ads. Makes 1% cups. 
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For fruit salads a fluffy 
whipped cream dressing is 
perfect 


SOUR CREAM 
SALAD DRESSING 


1 teaspoon mustard 
1 teaspoon sugar 

Vo teaspoon salt 

1 teaspoon flour 

1 egg 

Yo cup milk 

Yg cup hot vinegar 
1/2 teaspoons butter 
Vo cup sour cream 


Combine dry ingredients thor- 
oughly in top of double boiler. 
Beat egg, add milk and stir into 
dry ingredients gradually. Cook, 
stirring constantly, until mixture 
coats a spoon. Do not let the 
water boil in bottom of double 
boiler. Add hot vinegar and but- 
ter. Cool and add sour cream. 
Makes about 1% cups. 


HARD SAUCE 


Yo cup butter 
1 cup confectioners’ sugar 
l teaspoon vanilla 


Use unsalted butter or wash 
butter in cold water to remove 
salt. Beat it to a cream. When 
fluffy, add sugar gradually, beat- 
ing constantly; add vanilla. Turn 
into serving dish and chill until 
hardened. Makes 1 cup. 


LEMON HARD SAUCE 


Y4 cup butter 

1Y2 cups confectioners’ sugar 
Grated rind Yo lemon 

2 tablespoons lemon juice 


Cream butter and sugar. Add 
rind and juice. Makes | cup. 


WHIPPED CREAM 
FRUIT SAUCE 
Yo cup heavy cream 
Yo cup thick jam 
Whip cream until it will hold 
a peak. Fold in jam. Serve on 
puddings. Makes 1% cups. 


On hot steamed puddings a 
generous scoop of creamy 
cold hard sauce is ambrosial 


CARAMALLOW SAUCE 


1Y2 cups light brown sugar 
2% cup light corn sirup 

Vz cup water 

Ys cup butter 

24 cup cream 

4 marshmallows, diced 


Boil sugar, sirup and water to 
234°F. or until a’ small amount 
forms a soft ball when dropped 
into cold water. Add butter, stir 


until melted, cool and beat in 


cream and marshmallows. Makes 
about 2 cups sauce. 


LEMON WHIPPED 
CREAM SAUCE 


4 tablespoons lemon juice 

4 tablespoons sugar 

1 teaspoon grated lemon rind 
Yo cup heavy cream, whipped 


Combine lemon juice, sugar and 
lemon rind. Chill thoroughly, 
then fold in whipped cream. 
Serves 6. 


FLUFFY GARNISH 


34 teaspoon unflavored gelatin 
1 tablespoon cold water 

Yo cup evaporated milk 

1Y2 tablespoons sugar 

1 teaspoon vanilla 





SAUCES AND DRESSINGS 


Soften gelatin in water 5 minutes. 
Heat milk in double boiler, add 
softened gelatin and stir until 
dissolved. Chill thoroughly. Beat 
until stiff and add sugar and va- 
nilla. Use as a garnish on des- 
serts. Chill before serving, for 6. 


FOAMY BUTTER 
SAUCE 

Yo cup sugar 
Yo cup butter 
2 teaspoons milk 
1 egg, beaten 
Vo teaspoon vanilla 
Stir sugar, butter and milk to- 
gether in a saucepan over low 
heat until well blended. Keep 
warm. Just before serving add 
the beaten egg and vanilla and 
stir well. Makes 1% cups sauce. 


MERINGUE I 


2 egg whites 

4 tablespoons sugar 

Yo teaspoon vanilla or other 
flavoring 

Beat eggs until frothy. Add su- 

gar gradually and continue beat- 

ing until stiff. Add flavoring 

Pile on pie and bake in slow 

oven (325°F.) 15 to 18 minutes. 

Topping for 1 (9-inch) pie. 

l!— Use 3 egg whites and 6 

tablespoons sugar. Proceed as 

above. 

lIl1—Use 4 egg whites and % 

cup sugar. Proceed as above 


ORANGE SAUCE 


V4 cup sugar, Few grains salt 

1 tablespoon cornstarch 

1 cup orange juice 

2 tablespoons grated orange rino 
Ys cup cream 

Mix sugar, salt and cornstarch 
Add orange juice and rind and 
cook until thickened, stirring 
constantly. Cover ind cook over 
boiling water 10 minutes longer. 
Stir in cream and reheat. For 6- 
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